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Established 1857 -  Curers of the Celebrated 
*REGAL” Ham, Breakfast 


Bacon and Shoulder. 
O e rot e Manufacturers of the 
Famous Brand “‘PURITY” Lard. 
* Goods for Export and Home 
Pork and Beef Packers and Lard Refiners Trade in any Desired Package. 
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A TANKAGE DRYER FOR 20 
YEARS’ SERVICE 


Hundreds of Triumph. Tankage Dryers have seen more than fifteen years’ service 
and a good many are close to the quarter century mark. You can expect Triumph 
Dryers to run for twenty years, and you won’t be disappointed. 

Bulletin 40 tells all about Triumph Tankage Dryers. Write for it. 


THE C. O. BARTLETT & SNOW Co. 


Main Office and Works: Cleveland, Ohio 
























Anhydrous Ammonia 


Every Every 
Ounce Cylinder 
Enerégizes Tested 


Supply conveniently located throughout the U. S. 


MORRIS & COMPANY 


(Branch of North American Provision Co.) 


CHICAGO E. ST. LOUIS ST. JOSEPH KANS.AS CITY 
M68 


OKLAHOMA CITY OMAHA 
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CHEMICAL & ENGINEERING CO. - Manhattan Building - CHICAGO, ILL. 











“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 
and Double Refined Nitrate of Soda 
BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


weumcuee’’ BATTELLE & RENWICK © {pHi 





























How to Get Mome-Ceaied Flaver in Boiled Hams 
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Brecut Crescent 
SAUSAGE MACHINERY 





Crescent Power Chopper 
No matter whether you have 


a small or large output, the 
House of Brecht can furnish 
you with just exactly the 
right machine for your 
particular requirements 





Crescent Silent Cutter 
Space does not permit us to 


publish the long list of satis- 
fied users of Brecht Crescent 
Sausage Machinery 


Our machinery is of the latest 
design and there is nothing 
complicated to give trouble 





ESTABLISHED 1893 sT-LOUIS 


Manufacturers of Equipment Pertaining to 
the Meat and Allied Industries 





Crescent Pneumatic Stuffer 


BRANCHES 
New York, N. Y. San Francisco, Calif. 


174-176 Pearl St. 67 Second St. 
Chicago, IIl. 


Monadnock Bldg. 
@ 1853 Wirn'tHost we'serve 1923 


Crescent Stuffing Table 
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How One Man Runs 2,500 Meat Shops 


Methods of the Biggest Meat Merchant in the 
World in the Conduct of His Retail Chain 


Stores — Meat Distribution in Great Britain 


In last week’s issue THE NATIONAL 
PROVISIONER told about the biggest 
meat concern in the world—the Vestey 
Brothers combination—which operates all 
the way from the ranch to the table. 

It told of a 30 per cent control of the 
meat packing of South America, 30 to 35 
per cent control of all meat imported into 
Great Britain, ownership of the biggest 
fleet of refrigerated steamships on the 
ocean, control of one-third of the cold 
storage space of Great Britain, and opera- 
tion of 2,500 retail meat shops in Great 
Britain. 

This was told in a report of Charles J. 
Brand, specialist in marketing of the U. S. 
Department of Agriculture, who had been 
investigating meat conditions abroad. This 
report of Mr. Brand’s has aroused wide 
interest. 

This week THE NATIONAL PROVI- 
SIONER continues the report with a de- 
scription of the retail operations of this 
great meat concern. 


Says It Benefits Consumers. 

Mr. Brand’s study of meat distribution 
in Great Britain causes him to express the 
conclusion in his report that the chain 
store or a similar method of retailing 
meat is the method which will benefit con- 
sumers. 

Contrasting the British success with the 
situation in the United States, he says: 
“If the conduct of retail shops is to be a 
benefit to the consumer of meat, and to 
the producer of livestock, it must be un- 
dertaken on a large and comprehensive 
scale.” 

He adds that the success of grocery 
chain stores in the United States “sug- 


gests that the prohibition against retailing 
in the packers’ consent decree may not 
be in the best interests of all the people.” 


It should be remembered that these are 
the words of a representative of the Sec- 
retary of Agriculture, who regulates by 
law the interstate traffic in meat in this 
country. 


Vestey Calls Decree a Mistake. 


Further along in his report he. quotes 
Lord Vestey, the biggest meat merchant 
in the world, as saying that the court 
decree forbidding packers to retail “is an 
economic and business mistake,” and that 
“his conclusion of the whole matter is 
based on sincere conviction growing out 
of experience at home and observation in 
America.” 


In spite of these opinions and this evi- 
dence, American packers have 
steadfastly refused to enter the retail busi- 
ness, and at this time are engaged in 
nation-wide co-operation with individual 
retailers in constructive work for the com- 
mon benefit of each other and the con- 
sumer. 


large 


Each Store Must Make Good. 

The methods adopted by the world’s 
biggest meat merchant in conducting his 
thousands of retail shops are outlined in 
Mr. Brand’s report. They are responsible 
for his retail success, or he would not be 
increasing the number of his shops con- 
stantly. 

Each store “runs on its own bottom.” 
Each manager is his own boss, hires and 
fires his own help, makes his own prices 
—and has to “clean up” twice a week and 
show a reasonable profit, or lose his job. 


Lord Vestey never backs a loser—either 
shop manager or shop. 


If the shop doesn’t pay, he sells it and 
buys one somewhere else that will. If the 
shop should pay, but the manager can’t 
make it do so, he fires the manager and 
gets one that can. 
boss while he’s there. 


But the manager is 


Shop Refrigeration Is Unknown. 


The shops are not expensively equipped, 
Re- 
frigeration is not used in retail shops in 
Great Britain, and Mr. Brand did not see 
a glass case in a single shop in London, 
Liverpool, Manchester or Dublin. Deterio- 
ration in product is bound to result, but 
the climate helps them to 
with it.” 


The labor turnover in the Vestey shops 
is not great. The manager selects his own 
men, and the good ones stick. Straight 
wages are the rule, no bonuses being paid. 


and expenses are cut to the bone. 


“get away 


Sells the Whole Carcass. 


The absolute rule with Vestey is to “sell 
the whole carcass.” The shop manager 
receives nothing but whole carcasses and 
he has to move them. This applies alike 


to beef, pork and mutton. 

Costs are figured to cover overhead, cold 
storage charges, shipping and handling 
costs, and all other expenses, and then the 
individual shop manager fixes his own 
retail prices. 

Service to the customer is not ignored, 
but it is not overdone, as in the United 
States. 


Know Where They Stand. 


Simple accounting methods are_ used, 
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cash receipts turnederto the central office 
twice a week, and proffts and lesses 
throughout the whole chain therefore are 
known twice weekly. Customers’ bills are 
paid weekly. 


THE NATIONAL PROVISIONER 


The British food ministry is quoted as 
saying that it was the retail prefits of 
British packers who operated chain stores 
that saved the day for them during the 
war. 


Retail Meat Distribution in Great Britain 


By Charles J. Brand, Specialist in Marketing, U. S. Department of Agriculture. 


[EDITOR’S NOTE.—This is the third in- 
stallment of Mr. Brand’s report. The first 
appeared last week, and the second appears 
in another part of this issue of THE NATION- 
AL PROVISIONER. } 

The trend of meat distribution in Great 
Britain is rather confused as to source of 
supply, but not as to operation. The 
wholesale and retail distribution system 
is the product of so many years of growth 
and so completely suits the requirements 
of the consumer that only gradual evolu- 
tionary changes are likely to take place. 

Great Britain receives her meat from a 
wide variety of sources, including her 
home production, the Irish Free State, 
Denmark, Holland, Russia, the United 
States and Canada, South America, Uru- 
guay, Patagonia, Venezuela, Australia and 
New Zealand. 

Some comes from South America, and 
occasionally even a little from China, a 
country that can ill-afford to export from 
one section what her own people need in 
another. Sweden furnishes certain fresh 
pork products and also a certain amount 
of bacon and hams. 


Chain Stores Called Multiple Shops. 


For years there have existed strong 
chains of multiple shops, as the meat chain 
stores are called in England. Prior to the 
development of the huge Vestey chain, 
which has since acquired it, the largest of 
the old independent companies owned and 
operated as high as a thousand fresh meat 
shops. 

The opinion prevails that this develop- 
ment will continue, because of the greater 
economy that is possible in securing sup- 
plies and passing them on to the con- 
sumer. 

Not only is the tendency toward integra- 
tion in ownership of retail shops very pro- 
nounced, but wholesale chains are increas- 
ing in number and importance. 

In this field again the Vestey interests 
are prominent. In Smithfield market 
alone, they own about thirty wholesale 
sections. 


Shops Are Simply Equipped. 


The size of the individual retail meat 
shops shows extraordinary variation. The 
shops themselves require no extensive or 
expensive equipment. Racks _ suitably 
equipped with hooks for hanging quarters, 
halves and other meats, as well as 
counters, chopping blocks and the cash 
register, are more nearly all that are 
necessary in the way of equipment than 
one would readily believe. 

Only such stock is ordered as can be 
turned over about twice a week. Inven- 
tories are negligible, opportunities for ex- 
tensive speculation relatively small, and 
expenses of operation cut to the bone. 

The opinion seems to be that. there: will 
be an indefinite future of development of 
the chain store, particularly im the han- 
dling of fresh meats. There are already 
some relatively small chains active in the 
provision trade, but there seems to be a 
less pronounced tendency of development 
in this direction. It is said that the orig- 
inal venture of the Vesteys into the field 
of chain meat stores, which began about 
25 years ago, is responsible for the com- 


petitive situation which has brought about 
so extensive a development of this idea in 
the fresh meat as compared with the pro- 
vision trade. 


May Extend to Provisions. 

Sooner or later it seems probable that 
one of the present provision trade chains 
will bring about a similar competitive con- 
dition in the provision trade, and we shall 
then see a strong development of multiple 
shops handling bacon, hams, butter, cheese, 
lard, poultry, and the other products on 
which provision shops specialize. 

The practice of resorting to advertising 
for the development of markets is almost 
unknown in England. It would surprise 
Americans to know that an enterprise the 
size of the Vesteys spends less than 
£1,000 a year for advertising on which 
American companies of equal size would 
spend hundreds of thousands, or even a 
million. This does not destroy the im- 
portance of advertising as a selling force, 
however. 


American Packers Do Not Retail. 


The well-known Packers’ Consent De- 
cree, entered by the Supreme Court of the 
District of Columbia in the case of the 
United States ef America, petitioner, 
versus Swift & Company and others, de- 
fendants, absolutely prectudes the five 
large packing companies from engaging in 
the conduct of retail meat markets in the 
United States. The terms of the Consent 
Decree on this point are so specific that 
they are worthy of quotation: 

“Sixth. That the defendants and each 
of them be and they are hereby, per- 
petually enjoined and restrained from, in 
the United States, owing and operating or 
conducting, either directly or indirectly; 
severally or jointly, by themselves or 
through their officers, directors, agents, or 
servants, any retail meat markets in the 
United States: 

“Provided, however, that nothing con- 
tained in this decree shall prohibit said 
defendants or any of them from continu- 
ing to conduct the retail meat markets 
located at their several plants and main- 
tained by said defendants primarily for 
the accommodation of their own employees, 
as long as said retail meat markets shall 
be continued to be operated for that. pur- 


The exception contained in the proviso 
is unimportant. 


Opinion Favors Packers’ Retailing. 


If the conduct of retail shops is to be 
a benefit to the consumer of meat, and to 
the producer of tivestock, it must be un- 
dertaken on a large and comprehensive 
scale. The successful operations of chain 
grocery stores, like the Atlantic and Pa- 
cific Tea Company, which now has over 
6,000 branches in the United States, sug- 
gests that the prohibition against retail- 
ing in the Packers’ Consent Decree may 
not be in the best interests of all of the 
people. 

Although the American: packers are not 
prohibited from engaging in retailing in 
the foreign field, they have not seen fit 
to do so. Neither have they, as a matter 
of fact, except in a very limited way in 
connection with their several plants, con- 
ducted any retailing operations within the 
United States, even before they were 
stopped from so doing by the consent 
decree. 
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The writer was told that on a small 
scale at times in Great Britain one or twe 
of the packers have conducted retail shops 
in an experimental way. That such op- 
erations were inconsequential is obvious. 
The practically universal method of the 
American. packers in Great Britain is to 
sell to the wholesaler and the retailer, who 
in turn complete the distributive process. 


How Meat Supplies Are Bought. 


The customary method of multiple shops 
in Great Britain in supplying their needs 
is to make contracts for future delivery. 
not in the sense that cotton and grain are 
traded in on future exchanges, but for the 
spot article to be delivered on forward 
dates, according to the probable needs of 
the English distributor. 

In the frozen meat trade, contracts are 
made with the freezing company under 
which the ship lays the goods down in 
England on a ec. i. f. basis. The English 
buyer pays the c. i. f. price and assumes 
responsibility for the goods from the mo- 
ment of unloading from the vessel. This 
is, of course, the situation when the dis- 
tributor does not own a packing plant 
that supplies a part or all of his require- 
ments. 

The buyer pays cash on surrender of 
the steamship bills of lading and other 
documents, and then distributes his meat 
to the stores according to the practice he 
may have developed. 


How Beef and Mutton Are Bought. 


There are four quite distinct classes of 
importers in the beef and mutton trade. 

The first are the South American pack- 
ers, who distribute the product of their 
own plants through their own distributing 
houses to retailers in London and the 
principal provincial towns and cities. 

The second class is made up chiefly of 
the Australian and New Zealand outfits. 
which do not have a distribution system 
with the requisite branch houses in Great 
Britain. These stores distribute in a va- 
riety of ways, but generally through whole- 
sale distributors who sell to the general 
trade; through contracts with large re- 
tailers, who receive their supplies either 
ex-ship or ex-cold storage house, as may 


sbe necessary, or through speculators who 


buy for their own account, and resell in 
any way that may prove advantageous to 
them. 

A goodly number of British firms buy 
in producing countries and import for 
their minimum requirements direct. 


The least important class of distributors 
are consignment receivers, who are small 
wholesalers taking care of business that 
comes from small packers in countries like 
the United States, from the co-operative 
factories in Denmark, Holland, South 
America, and from similar organizations... 
and individuals in Ireland and: elsewhere: 
The English colonies. alsa ship in a mod 
erate quantity of consignment. goods. Lon- 
don, Liverpool, and Southampton are the 
great receiving ports. 


America as a Source of Supply. 


Except in provisions, canned meats, and 
some relatively minor products, the United 
States is no longer looked upon as an im- 
portant source of supply for the United 
Kingdom. 

We scarcely produce mutton and lamb 
enough to supply our own needs. Rapidly 
we are assuming less and less importance 
as exporters of beef. In fact, out of a 
total of over 536,000 toms of ehilled and 
frozen beef-imported to Britain in 1922, 
less than: 100 tons came.from. the United 
States. 


It is generally thought in. England that 
with a growth in population of the United 
States of over a million. persons a year, 
we shall soon become one of the most im- 
portant importing countries. This view is 
certainly borne out by the trend of affairs 
since 1897, when the United States was 


(Continued on page 50.) 
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The Vestey Meat Interests 


By Charles J. 


Brand, Consulting Specialist 


in Marketing, U. S. Department of 


Ascriculture. 


[EDITOR’S NOTE.—This is the second in- 
stallment of Mr. Brand’s report. The first 
dealt with the part played by refrigeration in 
the British food supply, and the development 
of the Vestey interests to a position of com- 
manding control in the British cold storage 
and wholesale field.] 


History of the Companies. 

Following is a history of the Vestey 
companies: 

Vestey Bros., Ltd., was formed in 1915 
with a nominal capital of 250,000 pounds, 
or approximately $1,170,000. The company 
is a private company, so that it is not 
possible to secure details as to its hold- 
ings and activities. 

The Union Cold Storage Company is the 
largest of its kind in the world. The 
other operations shown in the chart to be 
under the direct control of Vestey Bros., 
Ltd., are none of them small businesses. 
In addition to the concerns mentioned, 
Vestey Bros., Ltd., are said to own docks 
and unloading facilities in various coun- 
tries, wholesale houses in the various 
provincial towns, and thirty wholesale 
markets in the great Central Markets, 
Smithfield. 

Adds Big String of Retail Shops. 

The Eastman company, now owned di- 
rectly, not only added an enormous string 
of retail shops to the enterprise, but cold 
storage space in the United Kingdom suffi- 
cient to hold 350,000 carcasses of mutton. 
This company was formed in 1889, with a 
capital of about $4,000,000, to acquire the 
cattle and fresh meat business of the East- 
man Brothers of New York and of John 
Bell & Sons of London and Glasgow. 

The latter was one of the first to or- 
ganize and conduct chain stores for the 
disposal of frozen meat in Great Britain. 
That business was originally established 
in 1827, and had grown to a point where 
it did about $10,000,000 worth of business 
a year when it became a part of the East- 
man’s, Ltd., organization. 

The first U. S. Meat Inspection Act was 
passed in 1890. Its particular purpose 
was to safeguard our export trade. The 
first inspection for export under it was 
made in May, 1891, in Eastman & Com- 
pany’s abattoir in New York. 

In 1900 the American business of East- 
man Brothers was discontinued, property 
sold, and the company devoted wholly to 
the development of retail distribution, 
with only the necessary supplemental 
wholesale organization in Smithfield Mar- 
ket. The cold storage houses of this com- 
pany are located in London, Glasgow, Dub- 
lin; Liverpool, Manchester, Leeds, New- 
castle, Bristol, Chatham, Sheerness, and 
possibly other points. As long ago as 
1912 this company had over 4,000 em- 
ployes. 

The members of the Vestey family 
known to be connected are Lord William 
Vestey, Sir Edmund H. Vestey, Hon. Sam- 
uel Vestey, and P. C. Vestey. 


The Cold Storage Concern. 


The Union Cold Storage Co., Ltd., was 
originally registered in 1897, and its style 
was changed to the present form in 1903. 
Its offices are in West Smithfield. Its di- 
rectors are R. P. Sing, chairman; Lord 
Vestey, Sir E. H. Vestey, T. B. Horsfield, 
W. G. Bundey, Hon. S. Vestey, and P. C. 
Vestey. 

From one to several of these directors 
appear in connection with practically all 
of the other so-called Vestey companies. 

The authorized and issued capital of 
Union Cold Storage Co. up to its latest 


action was 4,780,000 pounds sterling. The 
preferred shares were sold to the public 
in several classes, and pay 6, 7, and 10 
per cent dividends, according to class. 

The common and controlling shares are 
owned privately, and during recent years 
have paid dividends at the rate of 10 per 
cent. 

In 1922 the directors found it advan- 
tageous to dispose of certain unnamed 
properties, which were sold at a profit of 
more than $2,000,000. 

Holding Company for Vestey. 


The Western United Investment Co., 
Ltd., is a holding company for the Vestey 
interests. Through it, in October and No- 
vember, 1922, were acquired the outstand- 
ing shares of the British & Argentine 
Meat Co., Ltd., 

The nature of its further activities was 
not determined, except that it is the chief 
shareholder in W. Weddel & Co., Ltd., dis- 
cussed later in this report. Weddel op- 
erates as the active selling agent for a 
large part of the products of the Vestey 
packing and other plants in the various 
parts of the world. 

The British & Argentine Meat Co., Ltd., 
was registered in 1892, and its name 
changed to its present form in 1914. Its 
headquarters are Cecil House, E. C. 1, 
London. Its directors up to the time of 
its acquisition by the Vestey interests 
were S. Young, chairman; W. Blease, W. 
Higgins, Lieut. Col. W. Parish, Hon. A. 
P. Henderson, and J. A. Wood. 

The company’s authorized capital was 
two million pounds, slightly less than $10,- 
000,000. The company had been very 
remunerative for a period of years, pay- 
ing 8% per cent on its preferred stock, 
and 10 per cent dividend yearly with 2% 
per cent bonus on its common stock; like- 
wise increasing its reserve considerably 





Do You Know Your 
Costs? 


How many packers know what 
their hogs cost them after be- 
ing cut up? 

How many sausage makers 
know what their sausage costs 
them when ready for sale or 
shipment ? 


You may think you know, but 
do you? Are you sure of your 
“fixed costs?” 

A series of practical guide tests on 
costs has been instituted by THE 
NATIONAL PROVISIONER, with 
the idea of starting the trade to fig- 
uring more closely on these matters. 

The following tests already have 
been published in the pages of THE 
NATIONAL PROVISIONER, and 
if you did not see them there, you 
may obtain a copy upon application 
to THE NATIONAL =.PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago. 

I. Short Form Hog Test, show- 
ing how to figure yields and prices 
on pork products. 

II. Frankfurt Sausage Cost Test, 
showing how to figure costs on 
frankfurts ready for sale or ship- 
ment. 

Other tests will appear from time 
to time in THE NATIONAL PRO- 
VISIONER’S pages. Send for one 
of them. 
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and redeeming a considerable amount of 
its outstanding debentures. 
Here Was a Merger! 

On October 11, 1922, the board of direc- 
tors announced that it was negotiating for 
the sale of all of its ordinary and prefer- 
ence share capital to a competing concern, 
and that the prices being considered were 
looked upon as high enough to be satis- 
factory to all shareholders. 


No further particulars were given until 
October 13, when a conditional agreement 
was announced with the Western United 
Investment Co., whereby it agreed to pur- 
chase the whole capital stock at a price of 
65s. per share for each pound of common 
stock, and 32s. 6d. for each pound of pre- 
ferred stock, payable November 15, 1922. 

It will be seen that the preferred shares 
were being bought up at more than 50 per 
cent above par, and the common shares at 
over 300 per cent above their par value. 
The fulfillment of the agreement was 
guaranteed by Lord William Vestey and 
Sir Edmund H. Vestey. The agreement 
was conditioned upon the acceptance 
thereof by persons holding at least 75 per 
cent of each class of stock. 

At the time of purchase, the balance 
sheet of the British & Argentine company 
showed assets of over four million pounds, 
of which two million pounds were in the 
form of British government securities, 
treasury bills and cash. 

Before the announcement of the nego- 
tiations, the common stock was selling 
around 35s. and the preferred around 28s. 
They were bought in at 65s. and 32s. re- 
spectively. 

The directors of the company in an- 
nouncing that they had agreed to accept 
the offer with respect to their own hold- 
ing, recommended like action by other 
shareholders, and also announced that 
they were to receive 30,000 pounds each 
as compensation for loss of office! This 
amounts to $140,400 for each director. 


Got 900 More Retail Shops. 

The British & Argentine Meat Co., in 
addition to its packing plants, owned 
when acquired by the Vestey interests 
above 900 multiple retail shops in the 
United Kingdom. 

This company has for years been the 
largest British exporter of Argentine meat 
and meat products. It was originated by 
fusing the former Las Palmas Products 
Co. and the River Plate Fresh Meat Co. 
It was freely stated that, when Vestey 
Brothers acquired this interest, they be- 
came the largest concern in the world 
engaged in the preparation, distribution, 
and sale of meat products. 

The Las Paimas Produce Co. plant was 
originally built by the Nelson brothers, 
and is probably the largest in capacity of 
any Argentine plant. It is now owned by 
Vestey Brothers, but is conducted under 
the direction of the British government, 
which shares in the profit. 

This is the arrangement originally made 
during the war, but which has been con- 
tinued with profit by the English govern- 
ment through the Board of Trade in the 
post-war years. 

Profits Shared by Government. 

For the fiscal year ended March 31, 
1921, the profit of this plant, made in com- 
petition with other meat interests, was 
between $2,500,000 and $3,000,000. How 
long the British government expects to 
continue in the packing business is, of 
course, unknown. 

It is of distinct interest, however, that 
a foreign government controls the prin- 
cipal meat packing plant in South Amer- 
ica, and competes not only with private 
companies of its own nationals, but with 
those of the Argentine and of other for- 
eign owners operating in the republic. 


Plants in Other Countries. 


The plant of the Venezuelan Meat Ex- 
port Co., Ltd., also owned by the Vesteys, 
is located in Puerto Cabello, Venezuela. 


(Continued on page 42.) 
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Still More Truth 































Here are some more TRUEstatements: 


Packers seem to like the TRUTH 
better than fancy words.. Let’s illustrate 
some more good, commonsense, sound 
reasons why THE PACKERS’ EN- 
ie emai ought to be on your 

esk. 


Ask yourselves this question: What 
Is Your Shrinkage on Boiled Hams? 
What Should It Be? 


How do you know you are not losing 


from 1% to 5%P 


There is one book that will tell you 
the truth—the book put together by 
some of the best men in the industry— 


“THE PACKERS’ ENCYCLOPEDIA.” 


If you haven’t got 
iton your desk, and 
don’t read it, you 
are losing a lot of 


money. 





Chapter One:--CATTLE 
Breeds of Cattle 
Market Classes and Grades of 
Cattle and Calves 
Dressing Percentages of Cat- 


tle 
Beef 5 ees 
Beef 
Rest Grading 


f Loading 
Handi of "Reet for Export 
Beef te Beef and Boning 
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The Meat Trade Around the World 


How Other Countries Prepare and 
Market Their Meat Products 


I—Meat Plants in Germany 


By A. C. Schueren. 


[LEDITOR’S NOTE.—This is one of a series 
of articles—some long and some short—but all 
illustrated, which indicate how other coun- 
tries prepare and market their meats and 
meat products. 


Some of these articles will describe com- 
plete plants and operations, others will touch 
merely upon certain points of interest to 
readers of THE NATIONAL PROVISIONER. } 

The photographs on this page are of one 
of the largest German meat packing plants, 
of which very few exist in Germany. 

The first shows an interior view of the 
canning department and sausage-making 
room of the Faupel & Haake works, lo- 
cated near Berlin. This is considered in 
Europe as one of the finest plants, but the 
student of practical packinghouse operat- 
ing methods will find our American plants 
far superior in the rapid handling of food 
products, which is of course due to our 
large scale production. 

As the photograph shows, it would be 
difficult, however, to find cleaner and more 
sanitary plants anywhere. There is an 
abundance of daylight. The walls and 
floors are all tile lined—something which 
is not found in many small plants in 
America. 

For the workmen very fine shower baths 
are provided, which are also solidly lined 
with white tile, as can be seen in the 
illustration. 

Of interest to the American shipper is 
the refrigerator car. It illustrates pri- 
marily the fundamental difference between 
our transportation system and that of Eu- 
rope. The cars are smaller and of much 
lighter construction, and from an economic 
standpoint must be considered far superior 
to ours. 


In Europe it is considered very poor 
economy to use from 10 to 30 pounds of 
transportation material to carry one pound 
of meat. It is this same principle which 
has often been cited by America’s fore- 
most automobile manufacturer. 

Since the war Germany has made rapid 
progress in the transportation of perish- 


able products, and since the Germans seem 
to go at it in a most scientific way, and 
they are practically compelled to import 
soods from South and North America, 
some interesting developments will no 
doubt occur in the field of food transpor- 
tation. 
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NEW ZEALAND’S MEAT INDUSTRY. 


Adverse weather and heavy floods in 
the Otago, North Canterbury, and Marl- 
borough districts of New Zealand have 
considerably interfered with the meat in- 
dustry and most of the works will close 
down earlier than usual this year. The 
season has not been a very satisfactory 
one for fattening stock, the feed on ac- 
count of the rains being too soft in the 
North Island and the turnip and rape 
crops being disappointing in the South 
Island. 


Haake 
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FAMOUS “BRITZ SAUSAGES" 
Works, 
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However, the limitation of killings 
should result in the sheep returns this 
year showing a further increase in flocks. 
The general manager of the New Zealand 
Meat Producers’ Board has left for the Ar- 
gentine where he will study the conditions 
of the meat trade there. The following 
statistics have been issued by the New 
Zealand Meat Producers’ Board: 

Killings at all plants during 1922-23 sea- 
son (November, 1922, to April, 1923), 60 


pound freight carcasses, North Island, 
4,692,922. 
STOCKS OF MEAT ON HAND. 
(In 60-pound freight carcasses.) 
April 30, April 30, 
1923. 1922. 
no, PETE L SL TT OT 283,214 
Mutton 963,387 
Bg os oad wresckaehc otscpnaie Sd 978,679 
LL CERES SEC RE See ner ky Hg ae 
sundries 54,994 
2,280,274 








ARE MADE. 


near Berlin, Germany. 


An “Eat More Beef” campaign has been 
initiated by the board with the object of 
making the beef industry in New Zealand 
a more profitable one, but the farmers 
state that the fault lies not with the con- 
sumer but in the great disparity of price 
between wholesale buying and retail sell- 
ing prices. 

—- 


How are curing ages figured on various 
meats? How are dates for smoking ar 


rived at? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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A GERMAN REFRIGERATOR 
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CAR WITH MEATS. 
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Western Packers Present Case on Rates 


Hearing of the packing house products 
and livestock rate cases grouped under 
Docket No. 14771 was resumed at Chicago 
September 12, broadening the issues until 
it is possible that the scope of the cases 
may come to include the entire livestock 
and meat rate situation. An agreement 
was reached, after considerable difficulty, 
that the postponed hearing set for New 
York, September 27, be held October 3. 
The present hearing is expected to con- 
tinue for ten days and a request for an ad- 
ditional hearing to be held at Omaha, fol- 
lowing the New York hearing, is being con- 
sidered. 

Considerable clarification of the position 
of the many different groups involved in 
the cases has taken place since the pre- 
vious hearing, June 13 to 16. At that hear- 


ing only the evidence of the John Morrell 
Company was heard. Other western pack- 
ers were to present their cases at this 
hearing, to be followed by the carriers. 

Additional carrier evidence will be taken 
at the New York hearing, together with 
the evidence of the eastern packers. The 
evidence of the livestock and market in- 
terests may be presented at the close of 
the Chicago hearing ang at the Omaha 
hearing in the event one is held. 

The original Morrell case, No. 14771, at- 
tacked only the livestock rates east of the 
Mississippi River as factors of the through 
rate to eastern points. The cases of Swift 
and Company, Sub. No. 1, and Wilson and 
Company, Sub. No. 2, broadened the is- 
sues to include Missouri River points and 
attacked the rates on fresh meat and pack- 
inghouse products as well, and are sup- 
ported by the intervening petitions of 
Cudahy and other packers, whose evidence 
includes other rate adjustments. 

The case of Armour and Company, 
Docket No. 14981, with its sub-complaint, 
filed by the Cincinnati Abattoir Company, 
takes a position somewhat more mild in 
its demands than the other cases due to 
the fact that Armour and Company have 
both eastern and western interests. In 
addition, Docket No. 15041, filed by the In- 
dependent Slaughterers’ Association, 
makes an attack from the viewpoint of 
thirty-four independent eastern packers. 


Eastern vs. Western Packers. 
The various interests in the cases are 
divided into two general groups, though 


there are minor differences and difficulties. 
In general, however, all groups are sup- 
porting the carriers in their defense 
against the demands of western packers. 
It was expected by some observers that 
the carriers might find it best to remain 
more or less on the sidelines and allow the 
main fight to be made between the eastern 
and the western packers. The carriers, 
however, were prepared to submit a com- 
plete case covering all phases of the situ- 
ation and announced that they would have 
considerable evidence to present in de- 
fense of the present adjustment. 

The eastern packers will present their 
case at the New York hearing and it is 
understood that their contention will be 
that the present adjustment should remain 
unchanged. If any change is made, they 
will insist it should be an increase in the 
spread rather than a reduction, in order to 
maintain even competition between the 
east and the west. 

Speaking for the eastern packers, Edgar 
J. Rich, of counsel, said: “The eastern 
packers find themselves at a disadvantage 
with the present rate adjustment. They 
must transport waste in live animals, 
which runs as high as 20 per cent on hogs 
and 40 per cent on cattle. 
should, therefore, favor livestock. It is a 
less valuable commodity than finished 
meat and we hope to be able to show that 
it is also more easily transported.” 


What Rates Producers Want. 


The position of the agricultural and live- 
stock interests is that this case is too nar- 
rowly restricted to form the basis for any 
alteration of the rate structure, should the 
evidence show that alteration seems ad- 
visable. They want the Commission to 
consider the whole scheme of rates on 
livestock and meat with regard to all parts 
of the country rather than alter the rates 
piecemeal. At the opening of the hearings 
on June 13 the first man on his feet was 
S. H. Cowan, with a demand on behalf of 
the livestock growers that the case be dis- 
missed and replaced by a general investi- 
gation if the rates could not be allowed 
to stand as they were. 

The Morrell case is largely concerned 
with the movement of hogs to the east 
and according to a recently expressed opin- 
ion of C. B. Hutchings, director of trans- 
portation of the American Farm Bureau 
Federation, the present cases must be 
broadened to include all movement of 
edible livestock and meats in all territory 


(Continued on page 44.) 


The adjustment | 
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TRADE GLEANINGS 


A new slaughterhouse at Valdosta, Ga., 
will soon be in operation. 

The new sausage factory of Shonts Bros., 
Horicon, Wis., will soon be in operation. 

The Nagle Packing Co., Paducah, Ky., 
has plans for a meat packing plant to cost 
about $75,000. 

E. A. Gilfillin of Greensboro, S. C., has 
bought the plant of the Farmers’ Oil Mill 
at Anderson, S. C. 

The Norwood National Bank of Green- 
ville, S. C., has bought the fertilizer plant 
of the Anderson Phosphate & Oil Co., 
Anderson, S. C. 

Frye & Co., South Ninth and Walker 
streets, Seattle, Wash., is going to erect 
a new addition to its plant to be built of 
reinforced concrete. é 

The- Pittston Beef Co., Pittston, Pa., has 
recently come under the direction of Am- 
brose O’Hara and additions are to be made 
to the plant in the near future. 

John Morrell & Co. are going to erect 
a meat packing plant at 1337 Willos St., 
Los Angeles, Cal. It will be built of rein- 
forced concrete and will cost about $110,- 
000. 

The Central Beef Co., Union Stock Yards, 
Chicago, has been incorporated with a 
capital of $30,000 by Samuel A. Miller, 139 
North Clark street, Chicago, and others. 

Construction work on the new plant of 
the Thelen Meat Products Co., Suisun, 
Cal., has been begun and will be carried 
through to completion as soon as possible. 


The Fremont Packing Co., Fremont, 
Neb., has been incorporated with a capital 
of $50,000. L. E. Whitcomb is the man- 
ager of the company, which will be limited 
to poultry packing. 


The Corn Belt Packing Co., Dubuque, 
Ia., is being reorganized. It is likely that 
any reorganization will be carried on with 
the assistance of Thomas Riedel, the presi- 
dent, and C. H. Wise. 


The Portsmouth Provision Co., Ports- 
mouth, O., has been organized and has 
started operations with some 14 employes 
in the wholesale meat business. It is under 
the direction of A. J. Slattery and R. R. 
Spangler. 


The Spokane Chamber of Commerce, 
Spokane, Wash., has decided to intervene 
in the suit of the Federal Trade Commis- 
sion to compel Armour & Company to sell 
the Spokane plant which it acquired from 
E. H. Stanton. The case has now gone to 
the circuit court of appeals. 
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Money in Tankwater 


Save it by boiling down in a Swenson Evaporator. 
tilizer recovered will pay for the machinery required during the first 
year and after that net big profits on every tank discharged. 


A simple process—boils with exhaust steam. Repairs practically 


negligible. Better investigate. 


ESTIMATES ON REQUEST. 
SWENSON EVAPORATOR CO. 
(Subsidiary of Whiting Corporation) 
Harvey, Ill. (Chicago Suburb) 


Main Office and Works: 


EVAPORATORS — an) capacity forany liquor 
Pulp Mill Machinery ~ Continuous Cpeaiiineve 
ar Equipment ~ Chemical 
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Packers and the Hog Bonus 


Of significance in the progress of the 
meat industry is the bonus which pack- 
ers have agreed to pay for hogs free from 
tuberculosis. These losses on hogs con- 
demned and sterilized for tuberculosis 
during a recent year represented an av- 
erage loss of about 10 cents per hundred 
pounds live weight on all hogs slaughtered 
in the United States under federal inspec- 
tion. 

To prevent this loss to the meat indus- 
try and to the consuming public a plan 
has been endorsed whereby a bonus of 10 
cents per hundred pounds live weight will 
be paid on hogs bred and fed in a county 
certified by the federal government and 
the state co-operating as being free from 
tuberculosis. 

This plan is an incentive to producers 
throughout the country to take steps to 
free all herds from this scourge. Already 
it has resulted in more care in sending in 
hogs that are free from tuberculosis. Can- 
ada is at the same time working out a 
system of grading that is looking in the 
same direction of improving the standard 
of hogs at the livestock markets that 
packers have to buy. Learning one from 
the other, 
much better than our 
from the point of view of both the pro- 
ducer and the packer will be worked out. 


in the near future something 
present methods 


—_o_—_—_. 


It Can Be Done 


The Meat Council of Northern Califor- 
nia has just issued a meat calendar. It 
likely to 
meat consumption on the part of those re- 


contains information increase 


ceiving it. Thousands of copies have been 
sold to meat dealers for distribution to 
their customers. 

This incident is important not only in 
itself, but also as furnishing added evi- 
dence of the enterprise of the Meat Coun- 
cil of Northern California, which has from 
the beginning been fortunate in having 
an unusually able manager in the person 
of Ernest Schaeffle. 

It is doubtful whether the Meat Council 
of Northern California is itself fully aware 
of what valuable progress has been made 
under the counsel of its Executive Com- 
mittee and Mr. Schaeffle’s management. 
All of us sometimes forget that the pres- 
ent status has not always been the con- 
dition of affairs. 

Time was when the packers and retail- 
ers of Northern California had about as 


little tendency to co-operate as a man 
from Dublin and an Orangeman from Bel- 
No doubt all is not primroses, even 
But there 


member when one packer 


fast. 


now. are those who can re- 


hardly had a 


kind word for another; when the meat 


25 


trade was full of contention; when no one 
would have dreamed of sitting down with 
his competitors to co-operate on problems 
common to all. 

And those who can remember these 
things realize what the Meat Council of 
Northern California, besides fighting the 
battle of meat untiringly, has done toward 
promotion of the co-operative spirit in 
Northern California. 

There is still intra-industrial criticism, 
no doubt, but the meat trade and the 
meat industry has become acquainted with 
itself, has learned to work as a unit on 
general problems when the need is im- 
portant enough and of concern to all. 

No small part of this advance in human 
relations, which it is easy to forget, has 
been due to the Meat Council of Northern 
California and to its fertile-minded, cour- 
ageous manager, Ernest Schaeffle. 


_——Y~ 


Government Figures As News 


The value of government statistics to 
any industry or business ceases when they 
cease to be news. 
news until a few weeks ago. 


And they never were 
Up to that 
time the situation was that told in a story 
which was brought to the attention of 
Secretary of Commerce Hoover. In 1832 
the chemical section of the “Friends of 
Industry” appealed to the federal govern- 
ment for statistical information that would 
be a safe guide to that industry. But the 
government was not equipped to be of 
any assistance and the result was that 
from this, as much as any other reason, 
the industry languished. 

Secretary Hoover when he heard this 
story at once felt that here was an oppor- 
tunity to increase and extend the service 
that the Department of Commerce could 
render to the business of the whole coun- 
try. As a result the department, and espe- 
cially the Bureau of Foreign and Domestic 
Commerce, has undertaken the work of 
making government statistics news. And 
their success has been gratifying in the 
short time that they have been tackling 
the problem. 

Within 48 hours after the close of July, 
itemized statements of imports of many 
York 
This 
value 


products through the port of New 
were published by the department. 
is only a beginning, but the great 
of it can be seen. Actual statistics cover- 
ing July were in the public press on Au- 
gust 2. Government statistics at last are 
news. 

Much careful work was called for and 
was given on the part of this department 
which is proving a real help to business. 
In this way government is showing the 
right attitude towards business which is 
to aid in every way rather than to hinder. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except oy permissicn.) 


New Way to Cook Hams 


One of the drawbacks of the modern 
method of cooking hams on a large scale 
has been the failure to get the flavor of 
the old-fashioned home-cooked ham. The 
commercial method of ham boiling also 
has caused heavy shrinkage losses. 

Experiment has resulted in the discov- 
ery of a method of ham cooking which 
does two things: 

1. It gives a home-cooked style of ham. 

2. It reduces the shrinkage from 14 per 
cent to around 10% to 11 per cent. 

This method is now being followed by a 
number of packers and ham boilers. It 
is described in the following letter from 
“The Observer,” who noticed the letter of 
a Texas packinghouse superintendent in a 
recent issue of THE NATIONAL PRO- 
VISIONER telling of his ham-cooking 


methods. “The Observer” says: 


Points on Ham Boiling. 


Editor The National Provisioner: 

Referring to your issue of THE NA- 
TIONAL PROVISIONER under date of 
August 11, in which an article appeared 
on page 31 entitled “Points on Ham Boil- 
ing,” from a Texas superintendent, gained 
by actual experience. 


This superintendent states emphatically 
that boiling hams should not be boned be- 
fore curing, as the loss of meat juices 
hurts the binding quality of the ham. His 
contention is correct, as far as it goes. 

Do not bone green hams before curing, 
but it is a safe procedure to bone 18@ 
20-lb. hams that have been cured 40 days 
and then put back in pickle. A good many 
concerns in the past few years have 
worked along these lines and obtained 
very good results. It is a difficult matter 
for the trade to detect any difference in 
the flavor. 





Smoking Bacon and Hams 


Many inquiries have been re- 
ceived by THE NATIONAL 
PROVISIONER on the subject 
of smoking methods for cured 
meats. In the issue of August 
18 full directions for soaking 
and smoking S. P. meats were 
published, together with a sum- 
mer smoking schedule for all 
products, giving hours in smoke 
and approximate shrinkage. A 
table of practice in wrapping 
meats also was given. 

If you did not see this article 
—if not, why not?—write to 
THE NATIONAL PROVI- 
SIONER, Old Colony Bldg, Chi- 
cago, and get a copy of it. 











His second point, which is also very 
good, is ‘“‘Watch ham boners to see that 
they do not mutilate the inside of ham.” 

The third point he makes is “Grade the 
hams after boning so they will fit the 
retainers.” [I fully agree with him that 
hams pressed in the wrong-sized retainers 
will not be as shapely as they would be 
from a suitable-sized retainer. I believe 
the superintendent could go a little far- 
ther, and grade the hams for the cooking 
process, to insure a uniform cooking. 

Fourth point: The superintendent states 
“Turn out a well-cooked ham with a min- 
imum = shrinkage.” I note that he cooks 
40 minutes to average weight ham at 155 
deg., and gets an average cooking shrink- 
age of 14 per cent. 


A New System of Cooking Hams. 

it might be interesting to the author of 
the article referred to, and to the readers 
of THE NATIONAL PROVISIONER, to 
learn that a few packers and ham-boiling 
concerns are working under an entirely 
new system of cooking hams. 

The system is simple. The hams are 
cooked in water, in ordinary cooking tanks 
with a perforated steam coil in the bot- 
tom of the tanks, and an independent line 
of closed coils right on top of the per- 
forated coils. 

The method is as follows: 

Have brine coils in tank with an over- 
head valve. The brine coils for this tank 
are to be constructed in the same manner 
as for a pickle chilling vat. 

Turn on steam in both perforated and 
closed coils and bring temperature up to 
160° Fahr. Then shut off perforated coils 
and maintain temperature at 160° during 
the cooking process with the closed steam 
coils. Cook twenty minutes per pound at 
this temperature. At the expiration of 
the cooking time do not drain the water 
from the tank, but simply turn on the 
brine and bring the temperature of the 
water the hams are cooked in down to 36°. 

Then remove the hams from the tank, 
and handle in same manner as always, 
giving them a further chilling at least over 
night in the retainers. 


Secret of Low Shrinkage. 


It will require about two and one-half 
hours to bring the temperature of the 
water from 160° down to 36°. 

The secret of the low shrinkage is that 
the hams are re-absorbing their own liquid. 
This not only accomplishes a low cooking 
shrinkage of 10% per cent to 11 per cent. 
but it can be readily seen that there will 
be a decided improvement in the flavor of 
the ham by re-absorbing its own liquid. 

There are two points greatly in favor of 
the hams cooked in this way. You are 
getting back to the style of home-cooked 
ham which has always received preference 
over the. commercially-cooked packing- 
house ham, and the shrinkage is much 
lower. 


This is no theory. It has been adopted 


by a number of concerns, and favorable 
reports have come from all of them. 
Yours very truly, 
THE OBSERVER. 


Use of Bacon Hangers 


The following is an inquiry from a small 
packer in Pennsylvania: 

Editor The National Provisioner: 

We use a bacon comb for hanging our 
bacon in to smoke, which leaves a black 
mark in the meat. We notice some bacon 
smoked by other packers which does not 
show that they use anything for hanging 
it up, and it doesn’t show any marks. Can 
you tell us how this is done? 


The trouble is not with the bacon hanger 
but with the handling. 

It is highly important that the workmen 
thoroughly clean the bacon comb hangers 
after each batch of meat is smoked. If the 
hangers are kept in a strictly sanitary 
condition we are inclined to think that this 
will overcome this trouble. 

In case this has been done, and it hap- 
pens that the outer coating of the bacon 
comb hangers is worn off, the meat will 
show discoloration. In that case it is 
either necessary to buy new hangers or 
have the old hangers retinned. 
go——_ 


APPROVAL OF LABELS SIMPLIFIED. 

Approval of labels and other markings 
on meat and its products has been simpli- 
fied by a new set of regulations issued by 
the U. S. Bureau of Animal Industry to 
inspectors in charge of meat inspection 
and proprietors and operators of official 
establishemnts. This information is of 
importance in making more easy and 
quicker the approval of labels. The six 
most significant regulations are as follows: 

1. The approval of any paper label, 
lithographed label, wrapper, carton, cor- 
rugated or fibre container, paper tub, cup 
and similar package, liner, circle, ink 
brand, and burning brand, should be ac- 
cepted by inspectors as authority to per- 
mit the use of larger materials on which 
all features of the marking are proportion- 
ately enlarged. Such approval may also 
be considered as in blanket form so far as 
concerns the figures denoting the net 
weight. However, when materials are cor- 
rected by obliterating any features, includ- 
ing figures or statements of weight, such 
correction will necessitate the resubmis- 








Getting Rid of Rats 


One of the pests of the old- 
time packinghouse—and of 
many modern plants—is rats. 
They will get in, regardless of 
efforts to keep them out. 

A packinghouse superintend- 
ent asks for suggestions on 
getting rid of rats. 

A prize of $25 will be paid 
by THE NATIONAL PROVI- 
SIONER to the packinghouse 
employe who offers the best 
remedy for getting rid of rats 
in the meat plant. It must 
meet the approval of the gov- 
ernment inspectors, of course. 


Send in your remedies! 

















September 15, 1923. 


sion for approval of the materials involved. 

2. Lithographed labels may be _ sub- 
mitted for final approval in the form of 
paper take-offs in lieu of the metal sections 
of the containers. Such paper take-offs 
should not be in the form of negatives but 
should be a complete reproduction of the 
label as it will appear on the package in- 
cluding any color scheme involved. 

3. The approval of paper labels may be 
considered as in blanket form in so far as 
concerns the name or name and address 
of the distributor. Accordingly, a master 
or stock label from which the name of the 
distributor is omitted may be submitted 
and the approval of such label will obviate 
the necessity of individual approval of the 
label in which the name or name and ad- 
dress of the distributor are inserted. 

4. In cases where it is shown to the 
satisfaction of the inspector in charge that 
reprints of formerly approval labels differ 
slightly from the approved copies owing to 
printers’ or clerical error and such differ- 
ence is inconsequential the inspector in 
charge is authorized to tentatively approve 
such materials for use pending prompt 
submission to the Washington office. 

5. The mere addition to approved labels 
of the words “Registered in U. S. Patent 
Office” or an equivalent statement will not 
necessitate the resubmission for approval 
of labels so modified. 

6. Cartons and similar containers may 
be submitted in the form of photostatic 
proofs and when such proofs are marked 
by the bureau with stamp indicating un- 


Get rid of odors 


How much money do you 
spend in a year trying to 
get rid of the odors in your 
plant? 

Have you been successful? 
If not, why not try the 
Henderson-Haggard Chlorine 
Process, which is installed 
under Positive Guarantee to 
eliminate odors. 

It is safe, simple, cheap. 


W. J. SPRINGBORN 
Consulting Sanitary Expert 


40 Rector St. New York 
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Pork Sausage Season 


The season for hot weather sau- 
sage products is about over. Cold 
weather is one the way, and with it 
demand for the varieties of pork 
sausage, which are most popular in 
winter time. 

What information would you like 
to have—on fancy breakfast sau- 
sage, liver sausage, head cheese, 
souse, scrapple, etc. ? 

Send in your questions! 














qualified approval such approval may be 
accepted as authorizing the use of the 
finished containers without additional ap- 
proval. 

—— 
PER CAPITA MEAT EATING GROWS. 


The total per capita consumption of fed- 
erally inspected meat, which is about 66 
per cent of the animals slaughtered, for 


the first six months of this year showed 
an increase of 6.89 pounds per capita over 
the same period 1922, according to offi- 
cial figures now available. The high point 
of federally inspected meat, so far as re- 
cent years are concerned, was reached in 
May, 1923, when it reached an average of 
10 pounds. During June consumption per 
capita declined .6 of a pound, compared 
with the preceding May. 

Total per capita consumption of feder- 
ally inspected pork for the first six months 
of this year showed a marked increase 
over the same period of 1922, namely, 5.91 
pounds. The per capita consumption of 
pork for each month of the first six months 
of this year was in excess of that for the 
same periods of 1922. 


The per capita consumption of federally 
inspected beef and veal during the first six 
months of this year showed a slight in- 
crease (.65 of a pound) over the same 
period of 1922. Notwithstanding this fact, 
consumption during the months of Feb- 
ruary, March and June of this year showed 
slight decreases, as compared with the 
corresponding months of 1922. 

The per capita consumption of federally 
inspected lamb and mutton during the first 
six months of this year, showed a slight 
increase over the same period of 1922. 
Although the first four months of this year 
showed an increase over the same period 
of 1922, May and June of this year showed 
slight declines, as compared with the cor- 
responding months of 1922. 
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COST ACCOUNTING METHODS. 

A pamphlet dealing with the acceptance 
and installation of uniform methods of cost 
accounting by the members of a trade as- 
sociation has just been issued by the Fab- 
ricated Production Department of the 
Chamber of Commerce of the United 
States. The pamphlet is designed to “be 
of assistance to the officers and members 
of those trade associations which have un- 
dertaken to secure the numerous and im- 
portant advantages of such uniform meth- 
ods.” 

The discussion starts with the premise 
that the technical methods or systems 
have been devised, and that having gone 
thus far, a new problem presents itself; 
namely, the problem of finding the most 
effective means of securing the installation 
of the uniform cost methods. 

The pamphlet is divided into two dis- 
tinct but coordinate parts, as follows: “The 
Association’s Problems.” “The Member’s 
Problems.” 

The first part is devoted to the ways 
and means by which the trade associa- 


tion’s service to its members may be made 
the most effective. It deals with such 
matters as the organization of an associa- 
tion cost bureau and cost councils, and 
provisions for keeping the members in- 
formed of developments generally. 

The second part is designed to be of 
direct and substantial value to the presi- 
dent, the general manager, the auditor and 
other executive heads of the various mem- 
ber companies. It suggests some of the 
preliminary steps that may well be taken 
in order to make sure that the association’s 
uniform cost accounting methods are put 
into use most effectively. 





Production and Sale 
of Casings 


brought to the maximum 
with my Sales and Service 
combination. 


It will pay you to investigate. Address 


ROY L. NEELY 


Broker of Casings Exclusively 


602 Webster Bldg. Chicago, Ill. 
Cable Address ‘‘ROLESNELY”’ 














On Ham Boilers 
Sausage Kettles 
Hog Scalders 


Use Flexible Stem 
CALO DIALS 


Use Calo Dials 


(Trade Mark Reg. U. 8. Pat. Off.) 


To Tell Temperatures 


Use Rigid Stem 
CALO DIALS 


Durable 


@) 


On Smoke Houses 
Cold Rooms 
Pickle Vats 








For Clamping 
To Tank Sides 


Send For 
Catalogue and 
Bulletin M. 


New Rochelle, N. Y. 


For Mounting 
on the Wall 
Near Tank 
Sides. 


CALODIAL, Inc. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Strong—Hogs Generally Firm— 
Distribution Remains Large—Hog Re- 
ceipts Still Comparatively Heavy—Corn 
Crop Outlook Good. 


The feature in hog products again this 
week has been the continuance of very 
heavy distribution, and stability in prices. 
While the market was reactionary at 
times, values did not sell off very much 
from the recent highs, and the undertone 
was. strong. The hog movement re- 
mained very large, and averaged 15 to 25 
per cent heavier than last year, with no 
important let-up in the run to market in 
sight, and, while the hog market was a 
more two-sided affair, hogs were in de- 
mand on the declines. 

From a top price of 9.75c last week, hogs 
dropped to around the 9c level, but have 
since recovered somewhat. This was to 
such an extent that about the middle of 
the week the average was 8.65c or within 
5c of the best figure of the year. 

Export Movement Again Large. 

The outward movement of product was 
again very large following a heavy move- 
ment last week with exports of lard over 
29,000,000 lbs. last week. While foreign 
demand was somewhat quieter, the for- 
eign markets ruled very firm. Reports in- 
dicated that the arrivals on the other 
side were going right into consumption, 
and were not resulting as yet in any up- 
building of stocks except possibly in Eng- 
land. 

The heaviest outward movement, espe- 
cially of lard, has been to Germany. This 
confirms the heavy buying by that coun- 
try reported recently, and it is generally 
a known fact that the German supplies of 
greases are drastically light. 


Look for Decrease in Stocks. 


The domestic demand remained very 
good, and as a result of the general situ- 
ation the trade was anticipating some fur- 
ther decrease in the stocks at Chicago 
during the first half of September. The 
remarkable strength in cottonseed oil and 
the limited spot stocks of cottonseed oil 
together with the advancing prices of com- 
pound lard is having an indirect strength- 
ening influence on pure lard in that the 
inability to satisfy the compound demands 
has tended to further broaden consump- 
tion of pure lard. 

In the cattle market the tendency was 
more or less irregular with prices off 
somewhat from the recent highs under a 
more liberal movement but with the cold 
weather approaching a better demand for 
meats is more than likely and the cattle 
market is expected to experience consid- 
erable strength again in the near future. 
The prospects for feeders supplied of 
grain.are very favorable at present, the 
Government estimating the corn crop on 
September ist at 3,076,000,000 bus. com- 
pared with the August estimate of 2,982,- 


000,000 bus. and a final crop last year 
2,891,000,000 bus. 

Old corn, however, continues strong, 
and in very limited supply, while the new 
crop has been delayed in maturing by 
persistent heavy rains and cool weather, 
so much so that considerable uneasiness 
is displayed over the possibilities of early 
frost damage. A week or two of warm 
weather over the Northwest would relieve 
this apprehension. 

Cash Trade Slowed Up. 

The Jewish holidays tended to slow up 
cash trade somewhat in the eastern part 
of the country, but this is seasonal, and 
ordinarily only a momentary factor. 

The following table shows the stocks of 
hog products at the seven leading western 
packing points: 


Sept. 1, Aug. 1, Sept. 1, 

1923. 1923. 1922 
Mess pork, bbls.... 3,526 , 2 439 ‘W 329 
Other pork, bbls. 34,269 40,572 33,247 
FP. 8. te 6... 68,491,329 74,277,462 72,729,691 
Other lard, Ibs..... 10,941,527 24,116,705 10,590,524 
S.F. hams, ae 62,217,203 78,066,078 66,371,076 
S. P. skd. hams, lbs. 54,589,799 54,220,220 41,474,412 
S. P. picnics, lIbs.. 31,471,649 31,122,790 23,259,001 
S. P. bellies, Ibs... 48,390,915 45,086,788 29,483,422 
S. P. shoulders, Ibs. 700,630 633,124 758,584 
D. S. shoulders, Ibs. 2,220,969 3,016,007 1,856,473 
S. R. sides, Ibs.... 5,186,304 5,666,265 2,319,582 
Ex. sh. rib sides,lbs. 240,305 742,041 1,141,669 
Sh. clear sides, lbs. 2,337,778 1,956,879 2,317,208 
Ex. sh. cl. sides, lbs. 1,716,486 1,813,409  2,843,28: 
D. S, bellies, Ibs... 71,152,587 72,894,514 56,328,436 
Short fat backs, lbs. 6,547,942 10,462,296 7,947,876 
Other meats, lbs... 27,458,534 32,801,790 24,368,103 


Total meats, Ibs..,.314,231,101 338,495,201 260,469,123 
Exports to Leading Foreign Ports. 


Exports of hog products from Atlantic 
ports for the week ended September 8th 
follow: 





Pork, bbls. lane. lbs. Meats, lbs. 
BAN Sia 5c olsdaia'ers coe 35 1,526, 000 7,494,000 
RN Gc Cankibeerue war ae 28'000 69,000 
NS fk wolaiv ary s'g-4's earner 154,000 1,593,000 
cas occas iccwewten 44:6 446,000 269, 
Other English ports..... ... 1,858,000 2,635,000 
I orci co tes cece ws 75 631,000 2,746,000 
aE ea ee 12,333,000 3,307,000 
ee eee 11,661,000 738,000 
Other Continental ports. 275 264,000 910,000 
pO rere 360 201,000 120,000 
TOO on. sc daceccscisnce 745 29,096,000 19,881,000 


The average weight of hogs received at 
Chicago during the week of September 8th 





Short Form Hog Test 


Knowing what your hogs cost 
you alive, are you able to tell 
each day your cutting profit or 
loss per hog or per cwt.? 

In a recent issue THE NA- 
TIONAL PROVISIONER 
printed a “short form hog test,” 
giving the percentage yields of 
all cuts and offal for 200 Ib., 
250 Ib. and 300 lb. hogs, with 
computations for losses, credits 
and expenses, so that the net 
profit or loss per hog or per cwt. 
might be figured almost at a 
glance. 

This test, in table form, has 
been reprinted on heavier pa- 
per, and is available to subscrib- 
ers upon application to THE 
NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ill. 
Copies will be supplied only as 
long as they last. 











.activity on 


was 242 lbs., against 241 Ibs. the previous 

week, 251 the same week last year and 

254 Ibs. the same week two years ago. 
The apparent per capita consumption of 

















Federally inspected meat is shown for 
beef, pork and lamb separated as follows: 
MARCH, 1923. 

Lamb 
Beef and veal —Pork— and mutton 
E x E 
| g — g a a 
RPS Cae GRE E> 
= = = s a $ 
8 7 | > =] & 
= — — = _ Ly 
re) Pa $ he s be 
2 2 = 2 i) 2 
= = > a & ma 
March, 1928. 409 3.7 588 5.3 40 0.4 
Feb... 1008.5.. 876. 3.4 408. 4.8 35 <8 
Inc. or dec...4 33 + .3 ray oa ee eae + .1 
Per cent.....+8.8 +18.6 «.- $12.8 ite 
March, 1923. 409 3.7 583 5.3 40 .4 
March, 1922. 410 3.8 377 3.5 35 8 
Ine. or dec..— 1 —. +206 +1.8 + 5 + .1 
Pe? Cent....— 2 .+. $54.6 +15.1 wa 
APRIL, 1923. 
April, 1928.. 420 3.8 479 4.3 39 «=O. 
March, 1923. 409 3.7 583 5.3 40 .4 
Tach de cdecs Pell a> E10 =O Sd 
Per cent....+2.5 «2. —17.7 -. —2.9 ete 
April, 1923.. 420 3.8 479 4.3 39 2 
April, 1922.. 368 3.4 406 3.7 31 8 
Inc. or dec..+ 52 + .4 + 73 + 6+ 8 we’ 
Per cent....+14.0 -.. $18.2 coe $28.2 
MAY, 1923. 
May, 1928... 455 4.1 60S 5.5 39 ss 
April, 1923. 420 3.8 479 3 39 3 
Inc. or dec..+ 35 + .3 +4129 41.2 0 i 
Per cent....+8.5 ‘i +26.8 ie 0 
May, 1923... 455 4.1 608 5.5 39 3 
May, 1922... 435 4.0 476 4.4 34 3 
Inc. or dec..+ 20 + .1 4132 41.1 4+ 5 
Per cent....+4.6 --- +27.8 «ee $12.9 


Hog Slaughtering This Year. 


Hog slaughtering in the west for the 
week ending Sept. 8th is placed at 567,000, 
against 564,000 the previous week, and 
449,000 last year; for the summer season, 
March 1 to Sept. 8, 21,153,000, against 16,- 
240,000 last year. 

PORK—The market was dull but strong, 
with mess at New York $26, family nom- 
inal, and short clears $25@30. At Chicago 
mess was quotable at $22. 

LARD—The market was irregular, with 
a somewhat quieter general demand; at 
New York prime western was quoted at 
12.85@12.95c, middle western 12.70@12.80c, 
city 124%.@12%c, refined to the continent 
14144c, South American 14%¢c, Brazil kegs 
15%c, compound 134%,@14%4c in car lots, 
according to brand. At Chicago regular 
lard in round lots was quoted at .10 o¥er 
Sept., loose lard at Sept. price, and leaf 
lard at .25 under Sept. 

BEEF—The market was firm, with of- 
ferings moderate and demand fair. Mess 
at New York was $15, packet $14@15, 
family $16.50@17.00, extra India mess $28, 
No. 1 canned roast beef $2.25, No. 2, $+.05 
and sweet pickled tongues $55@65 per 
bbl., nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








BRITISH PROVISION MARKETS. 
(Special Report to The National Provisioner.) 


Liverpool, England, September 1, 1923. 
The market here has shown renewed 
Wiltshires, Cumberlands, 
squares, bellies and backs. Wiltshires par- 
ticularly are perhaps at the top of the rise 
as it is possible that these increased prices 
may cause a reduction in the consumption. 
Danish killings are still on the light side, 
but will, of course, from now onwards be 
increased considerably, as they have been 
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Hogs an Heat 


How much profit you make 
from a hog depends largely 
upon how well you control 
the heat in the various 
processes through which 
Mr. Hog must go before he 
reaches the meat market. 








You know, well enough, how 
many places there are where 
heat control is a factor — and 
how often the “help” let the 
temperature vary—and vary 
enough to cut into your profits. 


Just Make Up Your Mind 
To This One Thing— 


Correct heat control can never 
be assured so long as you de- 
pend upon men and women to 
watch temperatures and turn 
steam valves. Only automatic 
mechanical regulation is de- 
pendable and accurate. A ma- 
chine is on the job every min- 
ute—never forgets, never 
dreams, never sleeps. 


Powers Automatic 
Thermostatic 
Regulators 


These automatic machines control 
the temperature without material 
variation. The sensitive thermo- 
static bulb which is immersed in the 
water keeps the heat at the proper 
degree. Powers Regulators are 
easy to install, do not require fur- 
ther attention, and maintain the 
proper temperature, thus allowing 
the employee to devote his entire 
time to productive work. 














ical instal- 
lation of a 
Powers No. 11 
Regulator in a 
Scalding Tank. Arrangement may be 
modified for other conditions. 











Learn how practical heat control 
adds to the profits in Meat Packing, 
without obligation to you. 


i . 2 a! ! Z 
HE POWERS REGULATI fl 
Specialists in Automatic Heat Control 
2725 Greenview Ave., Chicago 
NEW YORK BOSTON TORONTO 
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on the small side, due to the harvest in 
Denmark. But once labor is freed from 
that then larger killings will take place, 
and extra supplies on this market will, of 
course, have the effect of depressing the 
extreme prices now being made for Dan- 
ish Wiltshires, which might operate also 
against Canadian and American Wilt- 
shires. 

In regard to other cuts, such as bellies, 
backs and long clears, these are only in 
small supply, and as they are still at a 
reasonable figure, it is more than probable 
that the next three or four weeks will see 
a considerable improvement in the prices 
of these cuts. 

Hams have been very depressed and low 
prices have been taken by the ec. i. f. buy- 
ers to clear up parcels as they arrive 
rather than have them cold stored; and 
this has had the effect of putting prices 
down considerably. 

Picnics, which were an extremely slow 
sale at the beginning of the week at low 
prices, have since improved and prices 
have tended to steady. 
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Lard has advanced, but at the same time 
is still considerably under American fig- 
ures. We think that we will have to get 
our prices up quite a little bit to draw 
supplies from the United States. 
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* 
EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner.) 

New York, September 12, 1923.—Several 
hundred tons of ground tankage were sold 
this week at $3.55 and 10c f. o. b. New 
York, and the material that is being offered 
for prompt shipment is being held at about 
$3.65, and some high grade tankage suit- 
able for feeding is held at $4.00 for early 
October shipment. 

There has been some inquiry for blood 
which is of interest because this material 
has been unsaleable for several months. 

Beef cracklings, 50/55%, were sold at 
$1.25 per unit and the 60% grade at $1.35 
and the offerings are very few. 

Sulphate of ammonia is weak and nitrate 
of soda is strong, due to the advance in 
exchange. this week. 
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Darling & Company 








Buyers of 


Tallow & Grease 


in any quantity 





Please submit your offerings 





Union Stock Yards, Chicago 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A decidedly strong market 
has featured tallow, with prices at new 
highs for the year, a large quantity of 
extra New York selling at eight cents at 
the close of last week, with further liberal 
sales at 8%4c this week and with buying 
interest in evidence. Available supplies 
were limited and firmly held, and the mar- 
ket acted very tight. It was expected that 
before the week was over sales would be 
recorded at 8%c or better. In the west 
the market was strong, and there was 
further evidence that the soap interests 
were not any too well stocked up. 

At Liverpool Australian tallow showed 
little change, with fine at 40s 3d, and good 
mixed at 39s 6d. At the London auction 
on September 12 2,533 casks were offered, 
of which 1,753 were sold, mutton tallow 
selling at 42s@42s 6d per 112 lbs., or un- 
changed to 6d lower than the previous 
week; beef tallow at 40s 6d, or 6d higher 
than the previous week, good mixed tal- 
low at 39s@4ls, and fair at 36s to 38s 6d. 

At New York special loose was quoted 
at eight cents nominal, extra 84@8téc, 
and edible at 9%c nominal. At Chicago 
packers’ No. 1 was 7%@8c, packers’ 
prime 8@84c, and edible at 9@9\%c. 

STEARINE—Offerings continued very 
light, and some liberal sales of oleo New 
York were reported at 1214c, with small 
lots selling at 12%c, and the market bare 
of offerings except at advances. At New 
York oleo was quoted at 12144,@13c, and at 
Chicago 12@12\c. 

OLEO OIL—The market was moder- 
ately active and firm with extra New York 
12%c nominal, medium llc, and lower 
grades 10c. At Chicago extra was quoted 
at 114%@12c. 








SEE PAGE 37 FOR LATER MARKETS, 








LARD OIL—A better demand was in 
evidence, and the market was firmer with 
the strength in pressing stocks. At New 
York edible was quotable at $1.10 per 
gallon, extra winter 12144@12%c per Ib., 
extra No. 1 at 11%@12c, No. 1 at 10%@ 
llc, and No. 2 at 104%@10'%c. 

NEATSFOOT OIL—Hand-to-mouth buy- 
ing continued to feature this market, but 
the undertone was firm with the raw mate- 
rial. At New York pure was quoted at 
13% @14c, extra 11@11%c, No. 1 at 10ce, 
and cold-pressed 17144@17%c. 

GRBEASES—The advance in prices has 
resulted in considerably more business, 
but the market held firmly, as the demand 
appeared to exceed the offerings. The 
strength in tallow was an important fea- 
ture, and the market was helped by the 
firmness in oils, and the limited stocks of 
greases available. At New York yellow 
and choice house were 74%@7%c nominal, 
and white grease, after selling at 91%c, 
was quoted at 9%@10c. At Chicago 
brown was 6@64c; house 64@6\e, yel- 
low 64% @6%c, and choice white 9@9\c. 


What pork cuts are cured in dry salt, 
and how is it done? What is the length 
Ask THE BLUE BOOK, 
the “Pzcker’s Encyclopedia.” 


of time in cure? 


WEEKLY REVIEW 


HENRY J. SEITER DIES SUDDENLY. 

Henry J. Seiter, for years one of the 
best known packers’ representatives in Chi- 
cago, died suddenly at Chicago on Septem- 
ber 8, 1923, following an operation for 
appendicitis. He was at his office in the 
morning as usual, when he was taken ill 
without warning and died soon after be- 
ing operated upon. 

Mr. Seiter was born in New York City 
on March 30, 1858, and came to Chicago 
some 47 years ago. Here he became asso- 
ciated with Christian Teufel in the pack- 
inghouse business and married one of his 
daughters. Later on in 1892 Mr. Seiter 
assumed the duties as representative for 
John Morrell & Co., which position he 


continued to hold with great success up to 
the time of his death. 

In addition to his connection with John 
Morrell & Co., Mr. Seiter acted as an in- 
dependent broker and was very widely 
known and esteemed throughout the trade. 
He lived on the south side of Chicago, hav- 
ing some 15 years ago built the first house 
in a cabbage patch but what is now the 
South Shore residential district. Mr. Seiter 
is survived by his widow, Mrs. Christina 
Seiter, and two daughters, Mrs. Wm. Post 
Dunlap and Mrs. Emma Marks. 

Many expressions of regret were heard 
among the trade when the news of Mr. 
Seiter’s death was known. One of the 
most genial of men as well as one of the 
most widely informed, Mr. Seiter was a 
welcome figure everywhere. He was a 
great favorite with everyone at the Yards 
and will be greatly missed. 


--- a 





Pewee go. 


Packinghouse By- a Markets 


Blood. 


Chicago, September 13, 1923. 
Blood has been a little stronger this 
week. There is not much on hand in 
Chicago, but there is more on the river. It 
is reported that there have been some 
sales at $4.50. 
Unit ammonia. 


SER CTaA TASS Ooo Danae eee wearer en «te $4.40@4.50 
S00 WHRSTOURE 6. aids i hie we ane we 4.15@4.30 


Ground 
Crushed 


Digester Hog Tankage Materials. 


The market in digester is quiet for the 
reason that it has been recently cleaned 
up on nearbys. The market is quoted a 
bit higher this week than last and this 
may be one reason for the quiet state of 
things. 


Unit ammonia. 


Ground, 10 to 12% ammonia.............. $4.50@4.60 
Unground, 10 to 11% a 4.40@4.50 
Unground, 7 to 9% ammonia.............. 3.75@4.30 


Fertilizer Tankage Material. 


There is a quieter fall business than 
was expected by the fertilizer people, who 
are not much interested in buying. 

Unit ammonia. 
High grade, ground, 10-11% ammonia. eg 3.35@ 3.50 


Lower grade, ground, 6-9% ammonia. 3.10@ 3.25 
Medium to high grade, unground......... 2.85@ 3.10 
Low grade and country rend., unground. 2.50@ 2.7 
Serre rrr rr eee W@ 3.10 
ER GUE vodns cccensssecnewases seas 2.75@ 3.00 
Grinding hoofs, pigs’ toes, dry.......... 30,00@35.00 


Bone Meals. 


The supply of bone meals is still much in 
excess of the demand and there has been 
very little trading. 


Per ton. 
Keuten ee $30. ye nny 00 


Raw bone meal............. 
Steamed, ground 
Steamed, unground 





Cracklings. 


The market for cracklings is fairly good. 
Demand is greater than supply and offer- 
ings are scarce with prices in consequence 
strong. 


Per ton. 
Pork, according to grease and quality. . .$65.00@75.00 
Beef, according to grease and quality... 50.00@60.00 


Bones, Horns and Hoofs. 


Manufacturing bones for grinding pur- 
poses have fallen off in price, due to the 
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ing costs. 





FILTER-CEL—A Celite Product 


For Fat and Oil Filtration 
Improves clarity, secures better keeping qualities and reduces operat- 
Write for complete information given in Bulletin 


CELITE PRODUCTS COMPANY frevwuvess' bia. Calli Products Lid. 


K-40. 
Jackson Blvd. San Francisce 
Montreal, Que, Canada 











5 





Japanese disaster and to the fact that 
South American bones originally intended 
for Japan have been diverted to the United 




















States. The market all round is a bit 
easier. 
Per ton. 

oe SS i 
a fe re ee ee ne 225.00@250.00 
Ps Bie I 5 ae Sinica aweip eredade 150.00@200.00 
CM <a chs ein cio napiwkn dda ad dood saws 33.00@ 35.00 
Hoofs, black and striped, unassorted... 34.00@ 36.00 
Hoofs, white, wnassorted............. 45.00@ 55.00 
Round shin bones, unassorted, heavies 85.00@ 95.00 
Round shin bones, unassorted, lights.. 70.00@ 80.00 
Flat shin bones, unassorted, heavies... 65.00@ 70.00 
Flat shin bones, unassorted, lights.... 55. 3-008 60.00 
Thigh bones, unassorted heavies...... 95.00 
Thigh bones, unassorted, lights....... 0. 00@ 80.00 


Glue and Gelatin Stock. 


Jaws, skulls and knuckles are now sell- 
ing at $37.00 if of good grinding stock 
and for glue purposes they are selling at 
$33.00 to $35.00. 


Per ton. 
CI so cc cbdencdiestcepseenedsr veut yrs oe 
Edible pig skin strips...........-....+- rapes Say 
mefectes manufacturing bones........... 48.00 90.00 
EE Silene s pve che ktacwun Cael 00d db 23.00@25.00 
Cattle jaws, skulls and knuckles........ § 3 33.00@35.00 
Junk and hotel kitchen bones............ 2% 23.00@25.00 
Sinews, pizzles and hide trimmings..... 16.00@17.00 


Hog Hair. 

Recent sales quotations follow, per Ib., 
delivered Chicago basis: Field dried, win- 
ter, 3c; coil dried, summer, 1%c; proc- 
essed, summer, 5c. 

Pig Skin Strips. 


Outlet has been narrow at around 5c for 
No. 1 and 31c for No. 2’s and 38s, per Ib. 





F. C. ROGERS 


BROKER 
Provisions 








Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 
New York Office: 
431 West 14th Street 

















32 


NATIONAL PROVISIONER 


THE 


VITAMINS AND FOOD VALUE IN FATS 


Big Field for Margarin Manufacturers to Develop 


By Dr. Arthur D. Holmes, Director, Research Laboratories, E. 


L. Patch Company. 


(Continued from last week.) 


(EDITOR’S NOTE—The question of fooa 
value and vitamins from the standpoint ot 
margarin manufacturers is of great im- 
portance. In the United States very little in- 
formation has been reported about the food 
value of margarins as a source of vitamins. 
But it is most probable that the future de- 
velopment of the margarin industry will in- 
clude research work on the vitamin content 
of commercial margarins. In this article Dr. 
Holmes outlines the method of procedure and 
the type of results he has obtained along this 
line. All margarin manufacturers will be in- 
terested in this matter.) 


The Vitamin Question. 


During the last few years a large amount 
of time has been given to studies concern- 
ing the value and limitations of vitamins 
as a constituent of the human dietary. 
At the present time there are at least 
three well recognized vitamins, and it is 
generally accepted that all must be pres- 
ent in the diet if the health is to be main- 
tained. Inasmuch as little is known con- 
cerning the physical and chemical charac- 
teristics of vitamins, they have been des- 
ignated Vitamin A, B, and C. 

Vitamin A is soluble in fats and is found 
in largest quantities in cod liver oil, milk 
fat, and egg yolk fat. It is found to some 
extent in the vital organs, such as heart, 
liver and kidneys, and to a lesser extent 
in fruits and vegetables. The lack of this 
vitamin in the diet causes a type of mal- 
nutrition characterized by a decrease in 
body weight, emaciation, and an eye 
trouble variously called xerophthalmia, 
ophthalmia, or keratomalcia. The pres- 
ence of vitamin A in the diet serves as a 
preventive against the development of this 
form of malnutrition. 

Vitamin B and vitamin C are soluble 
in water and are found in largest quan- 
tities in yeast, and citrous fruit juices, re- 
spectively. These vitamins like vitamin 
A must be constantly in the diet if one 
wishes to maintain good health, but as 
they are not associated with fats they will 
not be considered further at this time. 


What Vitamin Prevents Rickets? 


Until recently it was generally thought 
that vitamin A prevented the development 
of both xerophthalmia and rickets, but re- 
cent investigations supply evidence to 
show that in addition to vitamin A there 
is a second fat soluble vitamin called the 
antirachitic vitamin. If this vitamin is ab- 
sent from the diet of a growing child or 
experimental animal, it develops the die- 
tary disease called rickets. But if the 
diet is adequate in other respects and the 
antirachitic vitamin is present, the child 
or experimental animal does not develop 
rickets. 

While the antirachitic vitamin is a fat 
soluble vitamin and occurs in cod liver 
oil associated with vitamin A, investiga- 
tions at the present time have not been 
extensive enough to supply definite data 
as to whether the antirachitic vitamin 
and vitamin A are uniformly found asso- 
ciated in fats which are sources of- vita- 
min A. Until information has been col- 
lected concerning the distribution of the 
antirachitic vitamin in foodstuffs, it be- 
hooves mothers and physicians to exer- 
cise caution in the selection of the foods 
which comprise the growing child’s die- 
tary. 

A number of carefully conducted inves- 
tigations supply evidence that vitamin A 
is synthesized only in the vegetable king- 
dom. The vitamin A present in fats and 
oils, such as butter, cod liver oil, and egg 
yolk is derived from the diet of the animal 
producing it. When this fact was definitely 
established, nutrition students at once 
questioned whether the vitamin A content 
of butter, lard,and other animal fats fluc- 
tuated with a variation of the vitamin A 
content of the rations consumed by the 
animals producing the fat in question. Up 


to the present this question has received 
only a limited attention, but the results at 
hand strongly indicate that the vitamin A 
content of animal fats and oils is largely 
influenced by the nature of the diet. 


Cause of Vitamin Content. 


Professor Dutcher of Pennsylvania State 
College in the investigation of vitamin 
content of milk found that June milk pro- 
duced on pastures of rapidly growing 
grass possessed four times the vitamin 
content of milk produced on winter feed. 
Drummond and his associates of England 
have shown that the vitamin content of 
lard depends primarily on whether the 
hog was grass or grain fed. 

With a view to secure information con- 
cerning the storage of vitamin A in the 
liver, Coward of England has shown that 
the concentration of vitamin A in the 
liver of a rat varies with concentration 
of this factor in its diet. From the re- 
sults of these and other investigations, it 
would seem that the vitamin content of 
commercial lard, butter, or oleo oil in all 
probability varies over quite wide limits 
and consequently if one wishes to know 
the vitamin content of any of these fats, 
it is necessary to examine the fat in ques- 
tion. 

In substantiation of this belief, it may 
not be out of place to cite here that our 
investigations of the vitamin potency of 
commercial cod liver oil show that its 
vitamin A content is very far from uni- 
form. We have found that as extremes 
of vitamin potency of commercial cod liver 
oils purchased on the open market that 
one sample possessed one hundred times 
the vitamin A content of a second sam- 
ple. 

In view of this fact, one would be de- 
cidedly unwise in assuming a vitamin A 
value for untested fats and oils. This sit- 
uation has caused the _ present-day 
physician to demand that cod liver oil 
which he proposes to use for vitamin 
therapy shall be physiologically tested in 
order that he may have some information 
concerning the size of dose which he 
should administer. 


Vitamins and Animal Fertility. 


At the present time a number of inves- 
tigators are conducting studies on the 
possible relation between vitamins and 
fertility. Reynolds has reported that a 
moderate decrease in the vitamin A con- 
tent of the diet materially decreased fer- 
tility in rats. Matill found that rats con- 
fined to a diet of 93 per cent dried whole 
milk, 2 per cent salt, and 5 per cent yeast 
produced young that lived only three or 
or four days. 

In our investigation of the vitamin po- 
tency of liver oils, we have found that 
when rats have stffered from vitamin A 
starvation and have been brought back to 
health and vigor by supplementing their 
diet with fish liver oil, the females are 
regularly fertile and the males almost 
wthout exception are sterile. The oils 
tested in this connection were hake liver 
oil and cod liver oil of foreign and domes- 
tic origin. Quite recently Evans and 
Bishop have presented evidence that there 
is an unrecognized dietary factor essen- 
tial for reproduction which is not identi- 
cal with vitamin A. These investigators 
found that animals maintained on a puri- 
fied diet were sterile. But they also found 
that they could cause a reappearance of 
fertility when they modified their diet so 
that it contained 24 per cent of butter 
fat. 

This information would have been of 
more value to other investigators if data 
had been supplied concerning the breed 
of cows, their ration, the manufacturing 
and storage conditions associated with the 
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production of the butter fat in question. 
It must be of interest to the margarin 
manufacturer to speculate as to what re- 
sults might be obtained from a similar 
investigation of commercial margarins. 


Margarin and Vitamins. 

Very little information has been report- 
ed concerning the value of margarins as 
a source of vitamins, but it is obvious that 
the vitamin content of margarins depends 
upon the vitamin content of the ingredi- 
ents and the amount of vitamin destruc- 
tion resulting from the manufacturing 
process. In this latter connection it 
should be remembered that heat and oxy- 
gen are two factors that very rapidly de- 
stroy vitamin A. Hopkins of England has 
reported that butter exposed in very thin 
layers to room temperature for one week 
loses its vitamin A potency. 

A rough comparison of the British Med- 
ical Research Committee of the vitamin 
A potency of oleomargarin and nut mar- 
garin shows that oleomargarin contains 
about the same amount of vitamin A as 
beef, horse, and mutton fats, brains, heart, 
and sweetbreads and that nut margarin is 
devoid or nearly so of vitamin A. Nut 
margarin made with milk or skim milk 
should contain some vitamin A from this 
source, providing the cows producing the 
milk were properly fed for whole milk is 
rated as one of the richest sources of vita- 
min A and McCollum and Sherman have 
reported that skim milk contains about 
one-half of the vitamin A present in the 
whole milk from which the cream was re- 
moved. The difference in vitamin A con- 
tent of oleomargarin and nut margarin is 
thought to be due largely to oleo oil which 
is a constituent of oleomargarin and which 
contains detectable amounts of vitamin A. 


Margarin Needs Vitamin Study. 

It is more than probable that the pro- 
gram for the future development of the 
margarin industry will include research 
work designed to accumulate more ex- 
tensive data relative to the vitamin con- 
tent of commercial margarins. To suc- 
cessfully conduct investigations that will 
yield the data which is of particular value 
to margarin industry, it will be necessary 
for the margarin manufacturers to make 
the investigations in their own research 
laboratory. In this connection, it may be 
of interest to outline briefly the method of 
procedure and the type of results that we 
are obtaining in our research laboratories 
from our studies of the vitamin potency 
of cod liver oils. 

For studies of vitamin A the albino rat 
is very generally used as a laboratory an- 
imal, since its food habits are very similar 
to those of man; it requires a _ small 
amount of food and space, and a relative- 
ly short time for completing the life cycle 
which enables one in a short time to make 
vitamin studies through two or three gen- 
erations. 

Testing Amount of Vitamins. 


In testing for the presence of vitamin 
A we use young growing rats of about 40 
grams weight. These are placed on a diet 
which is carefully selected and prepared 
so that it is free of vitamin A. When fed 
such a diet, young rats will continue to 
grow until they have exhausted their body 
reserve of vitamin A, after which malnu- 
trition will become pronounced and unless 
the vitamin-A-free-diet is supplemented 
with some food containing vitamin A, the 
rats will not live long. As soon as the an- 
imals show definite evidence that their 
body reserve of vitamin A is exhausted, 
they are fed the oil that is being tested 
for its vitamin A potency. 

The effect on the rat’s physical condi- 
tion of the addition of cod liver oil to the 
diet is little short of marvelous. Within 
a very short period, sometimes only one 
or two days, the rat stops losing weight 
and begins to show an improved physical 
condition. In the course of a week the 
scabby condition of the eyes disappears; 
the rough coat becomes smoother, and the: 


(Continued on page 35.) 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER: is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Meat Active and Strong—Crude and Seed 
Tight—Cotton Crop Estimates Larger— 
Cash Trade Less Active—Oil Stocks 
Small. 


A very liberal trade has been on in cot- 
ton oil futures the past week, and the 
market again showed decided strength, all 
positions except Sept. selling at new highs 
for the season, with a general demand at 
times, and shorts covering excitedly. The 
stimulant to the market was the situation 
in the raw materials in the south, where 
crude oil and seed remained in a very 
tight position, with crude in demand and 
difficult to buy except at advancing prices. 

A very strong market in cotton the early 
part of the week helped materially, with 
the feature there the estimate by southern 
estimates of a cotton crop of only 10% 
million bales, but the latter part of the 
week saw the markets more reactionary. 
Cottonseed oil eased from the highs under 
profit taking and with a let-up in commis- 
sion house demand. It followed to some 


extent an easier tone in lard, and private 
estimates on the cotton crop of 10% mil- 
lion bales, the latter based on the Govern- 
ment area, indicating that the next Gov- 
ernment Report would show a crop of pos- 
sibly upwards of eleven million bales. 


Cotton Crop Reports Confusing. 


The question of the cotton acreage is at 
this time of the season always a very im- 
portant one, but as the Government does 
not take into consideration abandoned area 
until December, the private reports con- 
tinued rather confusing. At any rate, there 
are many well-informed in the cotton oil 
trade that are of the opinion that the final 
cotton crop will not run much better than 
10% to 10% million bales. The weather 
from now on will be an influence, and the 
cold spell which has set in over the north- 
west would, if it spread so as to cover the 
belt, seriously affect the top crop. 


Situation in Oil is Strong. 


The situation in oil is quite clear. The 
only pressure of importance continued on 
the March delivery, with one of the strong- 
est factors in the trade constantly selling, 
while the locals pressed the market at 
times, playing for a reaction, but good 
support developed on all setbacks, check- 
ing the decline. ; 


The technical position of the market was 
somewhat stronger. Supplies of spot oil 
were very limited, and cash prices were 
strong. There was no hedging pressure of 
importance, and at the present unsatis- 
factory hedging differential, with crude 
equal to a cent a pound above futures, 
there is not apt to be much pressure in 
the way of hedges until the crude disparity 
is corrected somewhat. 


Cash Trade Falls Off. 

Cash business has been quite good right 
along, but has begun to fall off somewhat, 
steadily advancing prices inducing cus- 
tomers to await some reaction to take 
hold again, but this is a rather favorable 
development, as on small declines oil is in 
demand. The western packers, in some 
cases, presumably owing to scarcity of oil 
supplies, have advanced compound far out 
of line with other manufacturers, showing 
an outward disposition that they were not 
inclined to book further business except- 
ing on the basis of the ruling crude levels. 

The seed market continues to advance 
rapidly, with Texas quoted at from $50 to 
$54 per ton, Georgia $50, and South Caro- 
lina $51. While Texas reported seed stocks 
accumulating, there was no pressure to 
sell, and it was evident that speculators 
had control of the market for the time be- 
ing, resulted in limited pressure of crude 
oil, as with crude at around 1014¢, seed at 
$50 was selling at an unprofitable basis 
for the crude oil mill. 

At the same time it was estimated that 
100 to 150 tanks of Texas crude oil had 
been sold the past week or so, and these 
sales decidedly firmed up the sellers’ ideas. 
in the southeast crude was 10c bid and 
10%c asked; in the valley 10%c bid and 
10%c asked, and in Texas 10%c bid and 
10%c asked. On the basis of 10% Texas 
crude, October oil in the New York mar- 
ket, to be on a favorable hedging basis, 
should be 1244c, whereas October oil was 
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Decolorizing and Deodorizing Problems 
ARE READILY SOLVED GSUJPER FILTCHAR 


This ‘‘bleaching’’ carbon is so powerful that only very small, or even 
fractional percentages are necessary to give efficient "results. 


We welcome any opportunity, to demonstrate to you its many advan- 
tages and our Technical Department is at your service to advise 
or co-operate. WRITE FOR FULL PARTICULARS. 


INDUSTRIAL CHEMICAL CO., Sole Manufacturers 
FiFTH AVENUE BUILDING, NEW YORK CITY 





























ruling more than a cent a pound under Total sales, including switches, 16,9Q0 Wednesday, a 12, 1923. 
that level. Prime Crude S. E. 950 bid ake eo Closing) 
Expect Market to Be Tight. Friday, September 7, 1923. Sales. ffigh: Low. 

Whatever develops later in the season, ~Range— —Closing Spot peien Sy 1140 a 1170 
it is generally felt will have little or noth- Sales. High. Low. Bid. Asked: Sept. ........ “700 1150 1148 1145 a 1160 
: * LS Se 2900 1145 1137 1138 a 1139 
ing to do with the action of the market gpot ........ .... .... eT ee 
between now and November, during which gept,........ 700 1130 1130 1127 a 1130 NOV. -------- 2200 1075 1067 1068 a 1069 
time the leading longs contend that the Qt. ........ 3000 1115 1102 1110 a 1112 Dee: «+--+: 1100 1042 1033 1033 a 1035 
spot situation will remain very tight, and Noy ........ 1200 1023 1016 1020 a 1022 aD. -------- 4200 1044 1030 1032 a 1034 
the market difficult to break. The bearish or i 5600 1003 995 998 a. 999 Feb. ........ 100 1050 1050 1035 a 1040 
element feel that the cotton crop will be jan ......., 3100 1000 996 999 a 1000 Mar. ........ 2500 1050 1040 1039 a 1040 
considerably larger than last year, thereby pop. -.... - .... 1000 a 1008 BT. oo sis nieinee (06350! 6s 200 1040 a 1050 
producing more oil, and are selling the ae 4700 1012 1000 1009 a 1012 Total sales, including entehes, 18,900 
distant months on the belief that the ge. Et 8 ee, 1010 a 1024 Prime Crude S. E. Nominal. 
wong ay he a fully to the tight- Total sales, including switches, 18,500 Thursday, September 13, 1923. 
nes 8. es 

Compound was quoted at 13144@13%c, PRE SE i. Sone aaa High. Low. Close. =. 
although some of the western packers Saturday, September 8, 1923. Root. .<<.. rae ... 11.20@11.50 11.40 
were reported asking 14%c. The latter Range, —-Closing—, Sept. ..... 11.43 11.35 11.20@11.35 11.45 
will not check consumption any, but will Sales. High. Low. Bid. Asked. Oet, ...... 11.35 11.15 11.14@11.18 11.38 
divert the business to the other manufac- OSS eee eee pill ahek secon tine eek! 1130 a 1150 Noy: ....2 10.70 10.39 10.40@10.43 10.68 
turers. The hog movement continues very Sept......... 800 1135 1130 1129 a 1130 Dec. ......10.25 10.05 10.10@10.11 10.33 
large, and there has been hedging pres- (ct. ........ 3100 1130 1110 1125 a 1128 Jan ...... 10.26 10.05 10.09@10.11 10.32 
sure by smaller packers on the lard mar- Noy. ........ 200 1036 1035 1040 a 1045 Feb. ...... eg SREY 10.32 
ket which, with some let-up in foreign de- Dee, ........ 1200 1017 1010 1019 a 1022 March ....10.33 10.12 10.15@10.18 10.39 
mand, and a lower range in hog prices, Jan. ........ 2200 1022 1012 1021 a 1022 Total sales were 24,100 barrels. 
has tended to — “4 lard list, but Feb. ........ Fe nn 
all of the other oils and greases were Mar......... 3100 1028 1020 1028 a 1029 
strong, with tallow and stearine at new BOE, cccssces reer fe SEE PAGE 87 FOR LATER MARKETS. 
season’s highs. Total sales, including switches, 22,800 ons - 

Thursday, September 6, 1923. Prime Crude S. E. 1000 nominal. COCOANUT OIL.—A fair demand has 

COTTONSEED OIL.—Market transac- been in evidence, but sales have not been 
tions: Monday, September 10, 1923. large, averaging a tank here and a tank 

-—-Range—, ——Closing— Range—, ——Closing—. there, and on the whole sentiment ap- 
Sales. High. Low. Bid. Asked. Sales igh ow. Bid. Asked. peared more mixed. Canadian soap inter- 
Spot ......2. sone oon 1100 a 1150) Spot ........ ses sees eee. 1100 a 1150 ests were reported as moderate buyers 
Sept. ........ 1300 1145 1130 1122 a 1130 Sept, |. 1200 1160 1149 1130 a 1145 of October-November-December shipment 
Oct. ......-. 5400 1102 1087 1097 a 1099) Oet. ........ 9800 1158 1131 1134 a 1135 from the coast at 8%4c, showing some 
Nov. ......-- 2500 1007 1000 1000 a 1009) Noy. ........ 5000 1086 1055 1077 a 1078 slight advance, but offerings were larger 
Dec. ........ 800 985 975 983 a 986 Dec. ........ 4400 1067 1041 1048 a 1049 on the upturns. The copra market is 
Jan. ........ 500 985 979 985 a 986 Jan. ........ 6900 1066 1042 1048 a 1050 strong, and reported above the oil parity, 
Feb. ........ sess cess cess 985.8995 Pep. ........ wees sees «+-- 1058 a 1058 and this tended to restrict speculative sell- 
Mar. ........ 5500 1002 985 995 a 999 Mar. ........ 13500 1073 1045 1057 a 1059 ing. Copra, coast, was 5c asked, c. i. f., 
API. ....---- vere cere cere 995 a 10100 Apr... . 1060 a 1075 an advance of %c compared with recent 
Total sales, including switches, 40,800 quotations. At New York Ceylon type in 
Prime Crude S. E. Nominal. barrels was quoted at 94%4,@9l%c, tanks, 
THE EDWARD FLASH co. Tuceday, September 11, 1023 coast, 8%@8%c; Cochin type, barrels, 
’ ’ : New York, 104@10%c; crude, tanks, New 
29 BROADWAY, N. Y. CITY --Range—, ——Closing—, York, 8%c; edible, barrels, New York, 11 
Sales. High. Low. Bid. Asked. @a11\c. 

BROKERS EXCLUSIVELY eee ee ube wkd oo we > RPE osm SOYA BEAN OIL.—While trade was 
OS eee 200 1150 1150 1148 a 1155 ~—s slow and limited to small lots, the market 
VEGETABLE OILS eres 3900 1153 1125 1151 a 1152 was stronger, and more interest on the 
ern 900 1085 1050 1085 a 1087 whole was displayed. At New York crude 
In Barrels or Tanks OS SRE WHEE 1400 1050 1030 1050 a 1052 in barrels was quoted at 11@11%c; blown, 
° ° Ot: os oy seers 2700 1052 1028 1050 a 1053 §=15146@15%c; tanks, New York, 94% @9%c; 

Hardened Edible Cocoanut Oil Bi AN, ovens ace wees 1050 a 1065 tanks, coast, 9@9%c ” 
Mar. ...-:.... 2800 1052 1037 1056 a 1058 PEANUT OIL.—The market continues 
COTTON OIL FUTURES ity. pee ees 400 1060 1059 1060 a 1065 very firmly held, and trade is light, as 
On the New York Produce Exchange Total sales, including switches, 12,000 stocks are small, but prices have been 
Prime Crude S. E. 1000 bid. helped materially by the remarkable 











strength in crude cotton oil. At New York 
crude oil was nominally quoted, with re- 
fined in barrels, 15@15%%c. 

CORN OIL.—The market has been ad- 
vancing rapidly, and is about %c per Ib. 










The Procter & Gamble Co. 








Refiners of all Grades of up, compared with last week, with the bet- 
ter domestic inquiry, and following the 
COTTONSEED OIL strength in crude cotton oil. Sales were 
x : . ° ° 9%4c f. o. b. western points, 

Boreas, Prime Winter Yellow Puritan, Winter Pressed Salad Oil reported at 9@ 
Tenens Seine Sainiond Wine White Clover Cooking Oil and offerings were light on the upturn. At 
Jersey Butter Oil Marigold Cooking Oil New York crude in barrels was 114%@ 
rend «oat es Sterling, Prime Summer Yellow 11%c; refined, barrels, 11%,.@12c; cases, 
J $13.38; crude, tanks, Chicago, 94 @9'%éc. 
vonseste, O.. ¥ General Offices: PALM OIL.—A much firmer tone fea- 
allege ty ll CINCINNATI, OHIO tured this market, with reports current 
Macon. Ga. ; Cable Address: “Procter” of good-sized business to soapers, which 

ALLAS, \EXAS 





was kept under cover. Offerings were 
EU Gensennes lighter, the market advancing with the 

















September 15, 1923. 


notable strength in tallow and the. firmness- 


abroad. At New York lagos spot was 7% 
@7%c; shipment, 73%c; Niger, spot, 7@ 
7%c; shipment, 6%@7c. 

PALM KERNEL OIL.—Demand was 
slightly better and the market firmer with 
imported New York quoted at 84% @8éc. 

COTTONSEED OIL.—Market strong— 
supplies light—demand fairly good. Prime 
summer yellow, spot, barrels, 113%@12c; 
crude, southeast, 10@10%c; Valley, 10% 
@10%c; Texas, 104@10%c. 

~~ fe 
SOUTHERN MARKETS. 


Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., September 13, 1923.— 
Crude cottonseed oil for immediate prompt 
September is quoted at 10c, with some 
sales for the first ten days of October at 
9%,c bid no sales. Cracked cake meal is 
offered for September at $39.50; October- 
November-December, $39.00; none was 
sold. Slab cake is quiet with no bids. 
No trading in hulls, which are quoted at 
10@12c according to location. Linters 
mill run quoted at 5%@7c for first cut 
bid, 10c asked. Eleven cents is asked for 
second cut, and 5%c bid. There are no 
bids and the market is quiet. Mills are 
disposed to await further developments. 

New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Sept. 13, 1923.—Prime 
cottonseed oil is quoted at 101%4c immedi- 
ate, 10c prompt shipment and September 


9%c. For the first week of October offer- 
ings are light and demand active. Spot 
refined oil is almost unobtainable. Seven 


per cent meal for prompt shipment is 

quoted at $43.25, October-November-De- 

cember, $40.75. Eight per cent meal is 

$3.00 per ton higher. Loose hulls are 

$15.50, sacked $18.75, all delivered at New 

Orleans. It is difficult to locate hulls. 
aise 


VITAMINS AND FAT VALUES. 


(Continued from page 32.) 
animal starts growing at a rapid rate. At 
the end of a month or so that rat has the 
appearance of a normal rat. 

By feeding a group of rats graduated 
amounts of the oil under consideration, 
it is possible to determine the amount of 
oil which will not furnish enough vitamin 
A to support life, the amount that will just 
maintain an animal without permitting it 
to grow, and the amount of oil required to 
make an animal grow vigorously. From 
results of this character obtained from 
crude oils, refined oils and oils that have 
been subjected to various manufacturing 
and storage conditions, we are securing 
data as to those factors that favorably or 
unfavorably influence the vitamin value of 
the finished product. 

Practical Use in Making Margarin. 

The results of a series of carefully 
planned tests of this character concerning 
the vitamin potency of margarins should 
supply information to show wherein mar- 
garins fail to equal competing products as 
regards vitamin content, and it also should 
supply the necessary information relative 
to the modification of the ingredients of 
margarins, the method of margarin manu- 
facture, or both, so that the commercial 
margarin of the future may be the equal, 
if not the peer of all edible fats and oils. 

While this may at first thought seem 
somewhat idealistic, it should be possible 
to manufacture margarins possessing a 
higher nutritive value than any other edi- 
ble fat for the public recognizes margarins 
as compounded fats and so would accept 
a modification of the ingredients or manu- 
facturng conditions that would not be tol- 
erated in the case of naturally occurring 
fats and oils. 

The carrying out of such a program 
would involve extended investigations by 
a well equipped research laboratory. But 
just as the National Canners’ Association, 
the Institute of American Meat Packers, 
American Institute of Baking dnd other 
industries have established research lab- 
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65 Broadway, New York 
Union Pure Salad Oil 


I. X. L. Cooking Oil 


THE AMERICAN COTTON OIL COMPANY 


Refined Cocoanut Oil 
Union Choice Butter Oil Refined Peanut Oil 


Refined Corn Oil 


Wilcox Lard 


FAIRBANK’S Shortenings—Boar’s Head and Cottolene 
FAIRBANK’S Soaps and GOLD DUST Washing Powder 


Cable Address ‘‘AMCOTOIL”’ 


Cottonseed Cake 
Cottonseed Meal 
Cotton Linters 











Grasso’s Famous Table Worker 





“Original Holland” Margarine Machinery 


A. 


316 W. Austin Ave. 


GRASSO’S 


Sold in America only by the 


H. BARBER-GOODHUE CO. 





CHICAGO, ILL. 





oratories, so should the manufacturers of 
margarins make their own investigations 
of research problems which concern the 
entire industry. 

If any margarin manufacturer is doubt- 
ful as regards the benefits to be derived 
from the establishment of a research lab- 
oratory by the Institute of Margarin Man- 
ufacturers, he should review the results 
of the research laboratories like that of 
the National Canners’ Association and 
learn of the many benefits that the can- 
ning industry has gained from the estab- 
lishment of their laboratory. 

Considering this very general discussion 
of food values and vitamins from the mar- 
garin manufacturers’ standpoint, it has 
been pointed out that margarin is a food 
possessing a high energy value; that it 
is very completely digested; that little or 
nothing is known, concerning how much of 
the antirachitic vitamin or the unidenti- 
fied food accessory necessary for fertility 
it may contain, and finally that while its 
vitamin A content is relatively low, a care- 
fully conducted investigation should re- 


veal the possibility for correcting this de- 
fect. From this generalization it is evi- 
dent that margarin is a valuable food and 
that the margarin industry has the possi- 
bility, by investigation, of improving mar- 
garin until its food value is the equal or 
superior of the fats and oils commonly 
used for human food. 


yen 
MARGARIN FACTORIES IN AUSTRIA. 


One of the large margarin factories in 
Vienna, Austria, when operating at full ca- 
pacity can produce 6,000 kilograms of mar- 
garin daily. At present this factory is not 
operating at full capacity owing to lard 
competition, and as there is very little 
difference in the prices of lard and mar- 
garin the Austrian consumer prefers the 
former. 

Some American fats and oils are used, 
but it is not the custom to negotiate di- 
rectly with American firms. The fats and 
oils are bought from Hamburg and Hol- 
land, as the importers at these ports are 
in a much better position to extend the 
necessary credits. 





Packing Houses 


Cable Address: 
“Ernorbrown,"’ New York 





Gorman-Brown Engineering Corporation 


Specializing in the erection and equipment of 


Vegetable Oil Refineries 
Preserved Food Plants 


Executive Office 
Suite 901, Barrett Building, 40 Rector Street 


New York City 


Exclusive Engineers, Archilects and Builders of the Chain of Packing Houses 
and diversified staple Food Manufacturing Plants being established by the 
Confederated Home Abattoirs Corporation 


Telephone: 
Bowling Green 0584 
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F resh Meat and Poultry 
Delivered at Lower Cost 


Charles Trautmann Company 
have won their share of the business 
in Jamaica, N. Y. They always de- 
liver their goods fresh and on time. 


A dependable 1-Ton GARFORD, 
equipped for speed with pneumatic 
tires, makes its daily round at sur- 
prisingly low cost per load. Severe 
weather and road conditions do not 
effect either its maintenance expense 
or its ability to deliver on schedule. 


That’s what GARFORD means 
by “engineering a truck to the job.” 
In every hauling service there are 
particular conditions which effect 
truck operation. And it is imperative 
that these be given careful attention 


in order to secure the right truck for 
the work. 


GARFORD Engineers are equip- 
ped with a world of experience in 
analyzing the truck problems of in- 
dividual operators, in many lines of 
business. They have a vast quantity 
of data covering over 90% of Ameri- 
can industries which has been of 
immense practical help to truck 
owners. 


What this staff of Engineers has 
done for others, it will gladly do for 
you. Their advice is yours for the 
asking. Write us for the facts which 
many successful companies have 
used to great advantage. 


The Garford Motor Truck Company, Lima, Ohio 


Manufacturers of Motor Trucks 1 to 714 Tons 
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_ THE WEEK’S CLOSING MARKETS 


FRIDAY’S' CLOSINGS. 
Provisions. 

Hes products after showing consider- 
able heaviness and liquidation under sell- 
ing: by smaller packers, with weaker tone 
abroad and less active cash demand, 
steadied at the close of the week-on cov- 
ering. ‘There were somewhat lighter hog 
receipts. Export clearances remained 
large. 

Cottonseed Oil. 

Cottonseed oil. slumped with other com- 
modities, showing losses of forty to sixty- 
five points from recent highs under gen- 


eral selling and liquidation, but rallied 
about twenty points from lows. Com- 
pound demand was good at strong prices. 
Southeast crude cottonseed oil sold at 
104%4c; in the valley at 10c; but it was 
difficult to buy much crude oil on the 
easier market. Ten cents was bid in all 
sections. Sentiment is more mixed, but 
underlying conditions are strong. 

It is rumored that with cable offerings 


Oriental soya bean oil and peanut oil ad-. 


vanced sharply. 

Quotations on cottonseed oil at Friday 
noon were: September, $11.30@10.50; 
October, $11.28@11.30; November, $10.51@ 
10.60; December, $10.23@10.24; January, 
$10.23@10.25; March, $10.29@10.31. 


Tallow Prices. 


Quotation on tallow: Extra, 83%c. Some 
sales rumored at 8%c. 

Oleo and Stearine Prices. 

Oleo stearine advanced another half- 
cent Friday, selling at 13%c. Quotations 
are: 

Oleo stearine, 13%c; extra oleo oil, 
12%c. 

o—_—_. 





FRIDAY’S GENERAL MARKETS. 
New York, September 15, 1923.—Spot 
lard at New York, prime western, $12.75@ 
12.85; Middle West, $12.65@12.75; city 
steam, $12.50; refined, continent, $14.00; 


South American, $14.75; Brazil kegs, 
$15.75; compound, $13.25. 

Liverpool Provision Markets. 
Liverpool, September 15, 1923.—(By 
Cable.) — Quotations today: Shoulders, 
75s; shoulders, picnics, 51s; hams, long 
cut, 98s; hams, American cut, 95s; 


bacon, Cumberland cut, 100s; bacon, short 
backs, 80s; bacon, Wiltshire, 100s; bellies, 
clear, 85s; Australian tallow, 39s 6d to 
40s 6d; spot lard, 70s 6d. 
Hull Oil Market. 
Hull, England, September 15, 1923.—(By 
Cable.)—Refined cottonseed oil, 40s 6d; 
crude cottonseed oil, 36s 6d. 


go——_ 
ARGENTINE BEEF EXPORTS. 


Cabled reports of Argentine exports of 
beef of the week up to September 15, 1923, 
show exports from that country were as 
follows: To England, 108,942 quarters; to 
the Continent, 224,061 quarters; to other 
ports, none. 

Exports for the previous week were: 
To England, 159,278 quarters; to the Con- 
tinent, 7,978 quarters; to other ports, none. 

FATS AND GREASE EXPORTS. 


Exports of fats and greases from New 
York from September 1 to September 12, 
1923, are reported unofficially as follows: 
Lard, 20,465,344 lbs.; tallow, 611,200 Ibs.; 
greases, 2,503, 300 lbs.; and stearine, 18,400 
lbs. 


—_4o—_——_ 


NEW YORK LIVESTOCK. 
The following are the receipts for week 

















ending Saturday, September 8, 1923: 
Cattle. — . ry 5 
sey City..... . 8,751 : é 5 
an Tork... ..: .. 1,097 1,567 16,858 2,267 
Central Union........ 2,631 1,128 187 10,606 
Total. for week.... 7,479 12,134 25,032 45,679 
Previous week....... 8,705 13,279 29,449 55,181 


Two weeks ago...... 8,819 12,633 37,216 651,148 


MEAT SUPPLIES AT NEW YORK. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported’ for the week ending September 
8, 1923, with comparisons, as follows: 





Week Cor. 
ending Previous week, 
Western dressed meats: Sept. 8. week 1922. 
Steers, carcasses . .. 8,078 9,129 6,880 
Cows, carcasses 741 611 323 
Bulls, carcasses ua 2 959 158 
Veal, carcasses........... 10,716 9,121 9,525 
ee ee 1,522 1,867 9,620 
Lambs, carcasses.......... 17,981 14,400 22,154 
Mutton, carcasses ........ 7,036 3,596 5,910 
Beet cuts; Isc... 26. kescess (*) 78,901 45,448 
a ee a eee re *) 675,315 706, 842 
Local slaughters, Federal inspection: 
oe Sere er ee 9,018 9,011 10,040 
STOR 56. 50 wie de ose 13,231 18,472. 12,394 
eerie aa oe 
SE Pica ete to 'ase8 bmn eer 45,135 56,795 49,005 





*Report missing. 


MEAT SUPPLIES AT PHILADELPHIA. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
September 8, 1923, with comparisons: 

Week Cor. 


ending Previous week, 


Western dressed meats: Sept. 8. week. 1922. 


Steers, carcasses ......... 2,256 2,416 — 
COWS, CAFCASEOS—.....0065. 724 769 561 
Bull, CRVCABHCS ...6:.000. 249 390 178 
Veal, carcasses” ........6.. 1,646 1,378 2,125 
Lambs, carcasses ......... 5,245 3,727 7,714 
Mutton, carcasses ......... 1,402 968 1,688 
Wem. DOWNES F505 ose 192,323 252,710 223,210 
Local slaughters: 
Cattle 2,379 2,047 
Calves 2,641 2,407 
Hogs 18,950 17,376 
Sheep 7,943 6,639 





MEAT SUPPLIES AT BOSTON. 
Receipts of western dressed meats and 
slaughter under federal and city inspection 
at Boston, Mass., are officially reported as 
follows for the week ending September 8, 
1923, with comparisons: 


Week Cor. 
ending Previous week, 
Western dressed meats: Sept. 8. week. 1922. 
Steers, carcasses ......... 2,970 3,162 3,148 
Cows, carcasses .......... 676 928 1,031 
OMS, CHPCAESGE «2.260655 29 26 77 
Veal, carcasses ........... 728 784 662 
Lambs, carcasses ......... 10,089 12,118 12,566 
Mutton, carcasses ........ 580 741 602 
MTR RN Bs mrog0a a digg cceacave 5,115 270,975 184,260 
Local slaughters: 
ere 1,747 1,705 eo 
errr 2,038 1,839 
MIME asa tale Culais's 0 Wialps 6a Kae ore 14,860 14,644 10, 230 
PE oc avsieeeee ees vaeea 8,018 10,920 8,290 
a 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Sept. 8, 1923, with com- 





















parisons: 
PORK, BBLS. 
From 
Week Nov. 1, 1922, 
ian Sept. ne Sept. to Sept. 
8, 1923. , 1922. 8, 1923 
United Kingdom.... 35 5, 
OOMTIRONE oss cdesce 350 507 22,869 
So. and Cent. Amer Me wedwades 490 
i ke er rece 17,776 
er de eS cvdades ceadecae 87 
Other Wiens | beencns. © cevcssas 
NIOME occ Sere siete 485 632 47,363 
— ae rd name, LBS. 
United Kingdon - 9,434,500 594,000 486,643,054 
ee 5, 38°00 2 412) 000 203,103,450 
ee ee ren 312,7 
TE i actkcas: Seeedee  egeenqne 4,106,000 
De ie ss ecencee” | Ueeeceun 62,300 
Cer MO ire «, cdneacs _ ~ caceseds 738,400 
Bee ee 18,422,500 ,006,000 694,965,904 
A 
United Kingdom.... a 939, 775 529, 237,291,868 
Continent .......... 3,515, 369 «4 "315,215 508,858,596 
So. and Cent. i ae he Pe 2,531,673 
West Indies........ eee sxdstcuw 8,284,000 
ee Ee ee Ce ee eee 5 
Other: countries. .... ES hastens 246,448 
ORE As tein wesch 17,474,144 6,845,115 757,073,585 
RECAPITULATION OF THE WEEK’S EXPORTS. 
ork, Bacon and 
From— lbs. hams, lbs. Lard, lbs. 
PR OMMNEE o.5 6'a'6.0'0 is @0aeele 385 9,792,500 15,232,144 
Mobile ..:.... sie’ i eladdas 19,000 
New Orleans 100 cae Ss: + Rddewne< 
Montreal ... -+. 8,630,000 2,223,000 
Total, week.. -. 485 18,422,500 17,474,144 
Previous week 4 ,492 18,402,000 23,416,901 
Two weeks ago.......... 1, "558 12,111,950 15,274,146 
Same week year ago.... 632 10,006, 000 6,845,115 


Comparative summary “ot aggregate exports, in lbs., 
from Nov. 1, 1922, a Sept. 923 
* 1921- 1922. 


1¢ mv’ 1923. Increase. 
WE: pe Feviescsses 472,600 6,084,400 3,388,200 
Bacon and hams. "eos" 965, 904 452,698,317 243, 267, 587 
Lard, lbs......... 757, 073, 585 215,011,763 242,061,822 












RECEIPTS AT CENTERS. 
SATURDAY, SEPTEMBER §8, 1923. 
Cattle. Hogs. Sheep. 
So” eS 1,000 | SYS 
ee 600 1,500 1,000 
ME eG dRcececkinie cess 500 3,000 1,100 
DR ae 200 3,000 300 
Rh EE is a5 chedeweses 400 1,500 300 
 . 2a 1,000 See... senas 
(i U8 2,000 500 600 
Oklahoma City .......... 100 1,500 400 
IIELS -o-9s:0:0:8:0.0:000:0 300 700 200 
BRA ere CO errs 
SE 200 300 1,400 
pO ere 300 900 300. 
0, A ee 500 oe. tke 
Indianapolis ............ 100 3,000 100 
. aaa. 100 2,000 200 
INS 0.6 ¢:0:4:0.470:0 010) 6,0’ 300 2,000 400 
Ba 69 yh 050 45 Silaianis 100 1,500 400 
EE Wa nis «6.0 sins 668.8 600 ae swat 
PO rere 100 meee ~ awdxe 
WEE rate 6 ois Bee, 0.0 45,60 100 wens 
MONDAY, SEPTEMBER 10, 1923. 
Cattle. Hogs. Sheep. 
up eR at Fightin Saas 27,000 40,000 26,000 
ME RO in sais vocswes 40,000 14,000 12,000 
NT Faience cies 19,000 8,000 18,000 
St. Louis .. 14,000 17,000 2,500 
St. Joseph 5,000 3,500 3,000 
Sioux City 9,500 4,000 500 
St. Paul ,.... 12,500 6,500 4,000 
Oklahoma City ......... 1,600 ot. ee 
nk! Pe ee 500 oe 
eee 100 300 100 
eee 7,300 700 000 
eee ,000 3,000 1,400 
WEE Webb .006% 5-008 e ss 2,500 a) Ss aveee 
I &-¢ 5/055. 50 9 asian 800 5,000 2,000 
Ris oa. siceies sein 2,300 6,000 2,500 
OL a re ,000 4,000 800 
DE Cabs ks wevecavden 000 6,000 2,500 
Cleveland .............. 1,200 3,500 2,000 
Po A ee 600 2,500 400 
NG aa are ereek aH 4,100 1,700 1,400 
TUESDAY, SEPTEMBER 11, 1923. 
Cattle. Hogs. Sheep. 
OE oo eins 4. Cacuccees 6,000 23,000 19,000 
J a ee 27,000 14,000 10,000 
MUNIN). aiatare: Os /0'S Wid Bre'e-wware 11,500 11,000 28,000 
WEE as dick: Vince tices 7,500 25,000 6,000 
My | ésieaveviadase ,500 6,000 1,500 
POEUN, 4h 6.aiendedcwané 3,500 6,500 2,000 
SNE ginigie.s ceckew eas « ,000 6,500 2,000 
Oklahoma City ......... 1,500 rrr 
a ee 2,100 2,000 500 
Milwaukee ............. 500 2,500 500 
i ARE 1,000 1,000 3,800 
nS oe 200 1,400 500 
WRU, sn etias ed seseyc da 1,000 2) eee 
Indianapolis ............ 1,000 10,000 600 
ere 100 1,000 500 
TINE Gk hic owas bcs 008 300 3,300 1,100 
PIE. at vide Meincaetes a 100 4,000 1,000 
I 2.5 Pinisics acorn die 500 2,000 600 
MEMUIEE oa os a cP netee 100 )* Seer 
WE Ps titer kinnahed ss 600 1,400 900 
WEDNESDAY, SEPTEMBER 12, 1923. 
Cattle. Hogs. Sheep. 
Chicago ...... 11,000 28,000 27,000 
Kansas City 11,000 12,000 12,000 
.. 8,000 15,000 21,000 
BES SO Neicevecsiendcasis 7,000 19,000 2,000 
A A er ree 4,300 10,000 2,500 
2 eee 1,200 6,000 500 
We RN 6. Ue ins 0.64.6. 004% 3,500 8,000 2,000 
Oklahoma City ......... ,600 7 are 
J ae 3, 1,200 500 
| aE eae 400 1,000 200 
Aer re 800 400 3,000 
eS” Eee ee 500 2,000 600 
WED Makes ness <adae 1,300 1,400 aeeas 
Indianapolis ............ 1,200 12,000 800 
io Seer 100 2,000 300 
I os in 2:0 6.454 64-0 «0.0 500 4,000 2,800 
PE had oac cetieny.sin'ds « 200 4,000 600 
GUUEIEE » pcccvasseneecse 300 3,000 1,000 
pS 100 2,000 200 
THURSDAY, SEPTEMBER 13, 1923. 
by Sheep. 
NS Fi cicac turk cccelee 21,000 
Kansas City 10000 4,000 
CC d came a Wa ctleaae 11,000 15,000 
as ori wnnsiaese< 12/000 1,000 
St.: Joseph. ......+.. 8,000 2,000 
Sioux City 8,000 500 
St. Paul ... 5,500 2,000 
Oklahoma Ci Lae! eeees 
Fort Worth 2,000 200 
Denver ...... 1,200 eoee 
Indianapolis 10,000 600 
Pittsburgh 3,000 300 
eer rer 5,000 1,600 
INS Gioia 6:4:5-5 «Wine sng as 2,400 1,000 
FRIDAY, SEPTEMBER 14, 1923. 
Cattle. Hogs. Sheep. 
NR ii kies ecewik an 3,000 24,000 12-000 
Kansas City seria: wha tian 1,5 5,000 1,000 
GT GN adeeectcvenctons 1,000 6,000 1,100 
ree 1,500 1,400 700 
EE 053 ised ccans 500 5,500 5,500 
SE. ee 1,200 7,000 asaee 
a. SAPS 2,000 4,200 800 
Oklahoma City '......... 1,000 1,5 eevee 
kh. ere 2,000 1,000 200 
Milwaukee « .......ccceee 100 > el core 
Ns cn adds ssieigue« 200 100 800 
WINE fare via siaitia'e oa at ore 400 800 ‘tas 
Indianapolis ............ 800 8,000 600 
| re 100 3,000 600 
CHBERRIIEEE 6c ccccccccces 600 3,500 2,400 
(ee 100 6,400 1,400 
—_4e__ 


COTTONSEED OIL EXPORTS. 


There were no exports of cottonseed oil 
from New York from September 1 to Sep- 
tember 12, 1923, according to unofficial 
reports. 
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PROVISIONER 


Who Buys Your Cattle 


and Hogs, 


Mr. Packer ? 





Schwartz- 


Feaman-Nolan Co. 


ity Stock Yards 
ity, Missouri 


Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 


ansas 
ansas 





E. E. JOHNSTON 


Established 35 Years 
Hog Buyers 
Exclusively 
Live Stock Exchange 

East Buffalo, N. Y. 











J. W. MURPHY 


OMAHA 


Buyer of Hogs 


on Order 


SPECIAL ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 
We Handle Hogs Only 
Utility and Cross Cypher 
Reference:————Any Meat Packer 








The National Provisioner 
Keeps you posted on 


The Men and the Markets 





Order Buyers 


of 
Cattle Calves 
Hogs Lambs 


Henry Knight & Son 


om Stock Yards 
Louisville, Ky. 


References: Dun & Bradstreets 








ORDER BUYERS 
Bob Sundheimer & Co. 


National Stock Yards, Ill. 


Cattle Calves Hogs 
Sheep Lambs 


I and Long Distance Phones: 
Bell, t aey 814 Kinloch, St. Clair 886-R 
References: 
National Stock Yards, National Bank, 
and our customers 











Live Stock KENNE T Buyers Only 


P. C. KENNETT & SON 
Bourbon Stock Yards, Louisville, Ky. 


P. C. KENNETT & SON 
Union Stock Yards, Nashville, Tenn. 
P. C. KENNETT & i 

Union Stock Yards, Montgomery, Ala. 


Keomere, CO COLINA & Co. 
Union Stock ¥ Cincinnati. 


KENNETT, SPARES | & CO. 
National Stock Yards, E. St. Louis, Ul. 


KENNETT, MURRAY & DARNELL 
Union Stock Yards, Indianapolis, Ind. 


KENNETT, MURRAY & CO. 
Union Stock Yards, Lafayette, Ind. 


KENNETT, MURRAY & COLINA 
M. C. Stock Yards, Detroit, Mich. 








September 15, 1923. 


ST. LOUIS. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
National Stock Yards, Ill. 
CATTLE: Higher price levels were es- 
tablished during the current week on a 
majority of the classes of cattle, the im- 
pelling forces consisting of broad demand 
and curtailed receipts. Compared with last 
Thursday native beef steers and light year- 
ling steers and heifers and bologna bulls 
are 25c higher; western steers steady to 


15c lower; beef cows and cutters 25@50c 
higher; canners 25@40c higher; light veal- 
ers, $1.25@1.75 higher; stocx steers steady. 
Tops for week were: Matured steers, 
$12.50; yearlings, $12; heifers, $10.50; bulk 
of native steers cleared at $9.50@11.25. 
HOGS: Light hogs and pigs moved 
slightly lower here the current week, while 
medium weight and heavy butchers and 
packing sows continued upward. Declines 
of 5@10c on light hogs and around 25c 
on pigs accompanied sharply increased re- 
ceipts of such kinds. Medium weight and 
heavy butchers are unevenly steady to 25c 
higher and packing sows 10@15c higher; 
top today was $9.35. 
SHEEP: A scarcity of good fat lambs 
resulted in a material price elevation the 
current week and a top of $13.75 was paid 
today. The general market is around $2 
higher than last Thursday on good and 
choice grades, culls and common kinds 50c 
@$1 higher. Sheep have been extremely 
slow and declined 50c@$1. Best light ewes 
today $6; heavies $4. 
—— Se 
OMAHA. 

(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., Sept. 13. 

CATTLE: An uneven distribution of 
supplies throughout the week resulted in 
irregularity in the market for both killing 
steers and she stock. During the forepart 
of the period a degree of strength was 
noted, traceable to broad shipping and 
packer demand and bullish advices from 
outside market centers, but later weakness 
wiped out the early advances and carried 
prices to a slightly lower level than a 
week ago. In a general way, fed steers, 
yearlings and she stock are weak to 15c 
lower. 

Top matured steers for the week reached 
$12.40, with the limit on yearlings at $12.25 
and best range steers at $8.75. Fleshy, 
qualitied westerns have been sold up to 
$9.50 and above to feeder buyers. Best 
dry lot heifers, in load lots, brought $10. 
The general run of grass cows and heifers 
sold at $3.50@6. Canners and cutters held 
firm; bulls are closing 25c higher, while 
veal calves gained 25@50c. 

HOGS: Although values fluctuated sharp- 
ly, current values are around steady with 
a week ago. Bulk of sales today was $7.40 
@8.50; top, $8.80. 

SHEEP: A strong undertone featured 
the market on fat lambs this week, prices 
advancing $1.25@1.40 since last Thursday. 
Western lambs reached $14 today and fed 
clipped $12.75. Sheep are about 50c higher 
with best ewes here today at $6.50. 








Buy Your Hog 


in the midst of the greatest hog 


States—and of course order them from 


Indianapolis Whiting & McMarray Indiana 


LIVE STOCK PURCHASING AGENTS 


on the Indianapolis 


S Live Stock Market 


raising section of the United 





JOHN HARVEY & CO. 
Order Buyers 


CATTLE EXCLUSIVELY 


Omaha, Neb. Sioux City, lowa 


References: 
Live Stock National Bank, Omaha 
= * sd Sioux City 


Utility Cipher 
DENVER REPRESENTATIVES , 
A. W. Hand & Co. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, IIll., Sept. 13, 1923. 
CATTLE: Under the influence of re- 
duced receipts, trade on practically all 
killing classes was more active than a 
week earlier and advances amounting in 
the main to around 50c erased a liberal 


share of the downturn suffered last week 
by fed beef steers, yearlings and better 
grades of beef heifers and grained fat 
cows. The scarcity of yearlings and the 
activity with which these were sought by 
practically all interests resulted in a 50 to 
75c upturn in numerous spots. Better 
grades of yearlings are now as high as any 
time this season, $12.75 having been paid 
today for 959-lb. averages. 


The extreme top on matured steers was 
$12.95 or 15c under the recent high time. 
Bulls, influenced by scarcity, advanced 
about 50c, canners and cutters 15 to 25c, 
and veal calves $1.25 to $1.75. Receipts of 
western grass steers was heaviest of the 
season. Better grades of these closed the 
week at 10 to 15c higher prices with lower 
grades barely steady. Killers paid upward 
to $9.25 for best meaty Montanas, bulk of 
westerns cashing up to $7 to $8.25. 

HOGS: Swine values for the current 
week fluctuated daily with net declines ex- 
ceeding the upturns by a narrow margin 
which 20¢ will cover. Some tendency was 
noted for the price spread to narrow, which 
was largely effected by the fact that com- 
mon and medium grades showed the least 
decline on the breaks. Supplies ran slight- 
ly larger than a week ago, which was bal- 
anced by a broader shipping demand. Ex- 
treme top for the week reached $9.60, but 
the closing top rested at $9.30 or just 5c 
under that of a week ago. Included in sup- 
plies has been a larger showing of spring 
“shoats” lacking high finish. 

SHEEP: Broad eastern shipping de- 
mand, coupled with an active call for local 
slaughter and strength in the market for 
dressed products, forced fat lamb values 
sharply higher. Best western fat lambs 
topped at $14.75, or $1.50 higher than the 
same day last week. Light weight sheep 
prices followed in sympathy and show 25 
to 50c gains. Although feeding lamb prices 
scored some advances, the upturn fell far 
short of the gains registered by fat lambs 
and closing sessions show feeders 75c be- 
low top killers. Peak prices reached at the 
close of Thursday’s trade did not dampen 
the ardor displayed by buyers of killing 
stock. 


ee . 


KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Sept. 13. 

CATTLE: Receipts of cattle for the 
week have been liberal, about the same 
number arriving as the week previous. 
Short fed and straight grass fat steers 
have predominated. Practically all classes 
of killing steers are unevenly 25@50c low- 
er. Long fed steers have been rather 
scarce but have suffered the full extent of 
the week’s decline. Best finished steers 
sold early in the week at $12.5v, but at the 
close $12.25 was almost an outside price. 
Few sold above $12. 

Straight grass fat steers cleared largely 
from $5@7.50. Better grades of beef cows 
are weak to 15c lower; in-between grades 
and grass heifers around 25c off with $3.50 
@5 taking the bulk. Canners and cutters 
little changed. Bulls in demand at 25@40c 
higher prices; calves around 25@50c high- 
er, with top vealers at $9.50. 

HOGS: Although the supply of hogs for 
the week is somewhat smaller than last 
week, prices closed around 5@10c lower. 
The high point of the week was reached 
last Tuesday when selected butchers 


cashed at $9.10. Closing top’ was $8.80. 
Shippers have been active all week and 
have taken a large per cent of the good 
to choice 150-240 Ib. offerings. Stock pigs 
have been in good demand and prices show 
sharp gains over last week’s close. 

SHEEP: Even with local receipts for 
the week showing an increase of around 
12,000 over the previous week, best west- 
ern fat lamb prices advanced around $1.25, 
other grades and natives gaining 25@75c. 
Sheep sold steady to 50c higher. The top 
of $14 made today is the highest for this 
season’s lamb crop. Natives formed a 
small portion of the run, while Texas and 
western feeding lambs arrived in gener- 
ous numbers and sold strong to 50c high- 
er. Best western feeders sold around $13, 
bulk of Texas feeders averaging around 45 
Ibs., and selling at $11@12.25. 


Pe oa 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
South St. Joseph, Mo., Sept. 11. 

CATTLE—Cattle receipts for two days 
this week totaled around 10,200, compared 
with 9,775 for the same days last week. 
Bulk of supplies were from western points 
and consisted of beef steers and stockers 
and feeders. Heavy supplies at all points 
caused a slow and lower tone to the trade 
on practically all classes. Compared with 
last week’s close beef steers are 25@35c 
lower, natives showing the least decline. 
Quality of natives was only fair, and sales 
ranged mostly around $10.00@10.75, with 
best at $11.35. 

There was a wide range in quality and 
prices on western steers. Best wintered 
Kansas steers sold at $10.25, with others 
up to $9.85. Straight grassers from Okla- 
homa and Kansas sold as low as $5.15, 
with most sales from $5.50 up. Fed year- 
lings were scarce with values showing 
little change. Yearling steers sold $9.50@ 
10.50 and best mixed stock sold at $9.00. 

There was only a moderate run of 
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butcher stock, and prices underwent no 
great change. Few choice cows were 
offered and sales above $6.00 were scarce. 
Cutters sold around $2.75@3.25, and can- 
ners mostly $2.00@2.35, with bulk of the 
medium to fair grass cows $3.50@4.50. 
Grass heifers ranged $4.00@6.50, and fed 
lots sold up to $9.00. Bulls are steady for 
the period. Calves are generally 50c@ 
$1.00 higher, with tops at $10.00. 

Stockers and feeders are 15@25c lower. 
Feeders sold mostly $6.50@7.50 for better 
grades, with commoner grades down to 
$5.50. Stockers ranged largely $5.50@6.75, 
with best at $7.20. Stock cows and heifers 
are little changed. Cows sold $2.75@3.50 
and heifers $4.00w5.50. 

HOGS—Receipts of hogs for two days 
numbered around 8,800 against 6,623 first 
two days of last week. There was a strong 
tone to the trade and prices advanced 
25@30c in two days. Tops sold Tuesday 
at $9.10 and bulk of sales ranged $8.75@ 
9.10. The top Saturday was $8.80 and bulk 
of sales $8.50@8.80. Packing sows sold 
—— $7.50@7.75, with full loads up to 
$8.00. 

SHEEP—Sheep receipts were light for 
two days and the market advanced 25@ 
30c. Western lambs sold $12.70@13.00; na- 
tives, $11.75@12.25; clips, $12.00@12.25; 
and feeding lambs, $12.60@13.00. Western 
ewes sold $5.50@6.35, yearlings $10.75, and 
breeding ewes $7.50@9.50. 


eae 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., September 12, 1923. 
CATTLE—With receipts of 2,000 cattle 
here for today the half week total of 13,- 
800 is showing a small increase over cor- 
responding times of last week and a year 
ago. The number in itself has not been 
sufficient to have slowed down the mar- 
ket. But it is noted that beef cattle are 
not moving freely and prices are showing 
rather a weak turn compared with a week 
ago. However, the feeder grades and 
butcher grades of she stock are holding 

up full steady. 
There is good, big outgoing volume to 











LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, Sep- 
tember 13, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


















Hogs: CHICAGO, KANSASCITY. OMAHA, E,8T. LOUIS. ST. PAUL 
TOR. in ccveccccecsCovesvecvevesccces 0 $ 8.80 9.30 $ 8.80 
BULK OF SALBES.......-..ceesssee> 0@ 9.10 8.00@ 8.70 7.50@ 8.50 8.75@ 9.25 7.00@ 8.60 
Hvy. wt. (250-350 Ibs.), med.-ch..... 8.30@ 9.10 8.05@ 8.70 7.90@ 8.50 8.40@ 9.15 Le 8.50 
Med. wt. (200-250 Ibs.), med.-ch..... 8.75@ 9.25 8.45@ 8.80 820@ 8.80 8.9@ 9.20 8.00@ 8.60 
Lt. wt. (160-200 Ibs.), com.-ch .- 8.25@ 9.30 8.08@ 8.80 7.75@ 8.70 840@ 9.30 8.25@ 8.80 
Lt. It. (180-160 Ibs.), com.-ch. 7.90@ 9.20 7.10@ 8.65 nrs@ .... 7.50@ 9.25 ae 8.80 
Pkg. hogs, smooth............ 7.50@ 7.90 6.80@ 7.75 7.40@ 7.65 7.40@ 7.75 7.00@ 7.50 
Pkg. hogs, rough......cccccccccreece 7.00@ 7.50 6.20@ 6.60 eer 7.40 7.15@ 7.40 pe 7.25 
Slgltr. pigs (130 lbs. down), med.-ch. 6.50@ 8.25 Sie eB eae -e@ .. 7.5300@ 8.75 7.00@ 8.50 
Fdr. and stkr. pigs (70-130 Ilbs.), e ¥ 

COMB OI Ne 5 nec 0.550560, 00656 Shaececes 205+@ ose 5.65@ 7.35 56 6.50 5.50@ 7.00 — 8.50 

Ay. cost and wt. Wed. (pigs excluded) 8.54-256 Ibs. 8.61-227 lbs. 7.96-269 lbs.  9.08-: TO. cee @ use 

(Soft or oily hogs and roasting pigs excluded.) 

Slaughter Cattle and Calves: 

STEERS (1,100 LBS. UP): \ ’ 

Choice a OO eee eres 12.15@13.00 11.00@12.50 =11.25@12.75 11.75@12.75 11.00@12.00 
ARES a 10.35@12.15 9.50@11.00 9.40@11.25 10.50@11.75 9.25@11.00 
WN Gisies csi icesingc ee - 8.25@10.35 7.85@ 9.50 7.75@ 9.40 7.85@10.50 7.00@ 9.25 
I eons -tsis os wns ace bss 4 6.40@ 8.25 6.25@ 7.85 6.00@ 7.75 6.00@ 7.85 5.50@ 7.00 

STEERS (1,100 LBS. DOWN): ws Foe 

Mhoice and prime..............+e+5 12.00@12.75 10.60@12.25 11.00@12.50 11.50@12.50 11.00@12.00 

MT cas vakiesvit the vans Cesw eens to logioc10 9.25@10.60 9.00@11.00 10.25@11.50 9.25@11.00 
BEY wah than cov ea veGurese - 8.10@10.10 7.65@ 9.25 7.50@ 9.00 7.65@10.25 6.50@ 9.25 
SEE xn ceghas ckeuees 0eq0 ‘a 5.90@ 8.10 5.25@ 7.65 5.00@ 7.50 5.00@ 7.65 4.50@ 6.50 
Canner and cutter 3.25@ 5.75 3.00@ 5.25 3.00@ 5.00 2.7%5@ 4.75 2.50@ 4.50 

LT, YRLG. STEERS AND HEIFERS: —s 
Good to prime (800 lbs. down).... 9.25@12.00 8.75@11.00 8.50@11.00 10.00@11.50 8.00@11.00 

HEIFERS: 

Good-ch. (850 Ibs. up).......-.+e+. 8.25@11.25 6.75@ 8.75 $3e 9.75 8.00@ 9.50 6.50@10.00 
Com-med. (all weights)..........+- 4.50@ 8.25 4.00@ 6.75 4.25@ 8.75 3.75@ 7.75 4.00@ 6.50 
Ws: 

oe eee ee 5.50@ 9.00 5.25@ 7.50 5.00@ 8.25 5.50@ 7.75 4.50@ 7.50 
Common and medium.............. 5.40@ 5.50 By 5.25 2008 5.00 4.00@ 5.25 Bet 4.50 
Canner and cutter...........-+.+-- 2.60@ 3.40 2.00@ 3,25 2.00@ 3.50 2.25@ 3.75 2.00@ 3.00 
U. : 

Good-ch. (beef yrigs, excluded).... 5.25@ 7.50 4.25@ 6.25 4.50@ 7.50 5.00@ 6.75 re 6.00 
dan ee. “teomeae ae bologna).... 3.65@ 5.25 2.75@ 4.25 $250 4.50 2.50@ 5.00 2.25@ 4.50 
ALVES: 

- Med.-ch. (190 Ibs. down).......... 9.00@13.25 6.25@ 9.50 7.00@10.00 7.50@12.50 6,50@10.00 
Cull-com. (190 lbs. down) 6.25@ 8.75 3.00@ 6.25 3508 7.00 3.00@ 6.00 4.00@ 6.00 
Med.-ch. (190-260 Ibs.)......- 6.50@13.00 5.50@ 9.25 6.00@ 8.50 5.50@ 9.00 5.00@ 9.00 

ed.-ch. (260 lbs. up)........ 5.00@ 8.75 5.50@ 7.25 4.50@ 8.00 5.50@ 8.50 = 4.00@ 6.50 
Com.-med. (190 Ibs. up) 3.00@ 8.50 3.00@ 4.25 3.25@ 6.00 2.50@ 4.75 2.00@ 5.00 

Slaughter Sheep and Lambs: 
ibs, med.-pr. (84 lbs. down)...... 12.50@14.75 11.50@14.00 11.75@14.00 11.75@14.25 11.50@13.50 

ing ae med.-prime... 9.00@12.50 TTs@1i.50 8.75@11.75 7.80@11.75 8004 11.30 

Wethers, med.-pr. (2 yrs. old and over) 9.00@12. 7.75@11.00 8.25@11.00 8. 11.75 7-5O@ 11.00 

Ewes, common to choice........--... 5.25@ 9.75 5.25@ 8,25 6.00@ 8.25 4, 8.00 4.50@ 8.75 

Ewes, canner and cull.........e..0++ 3.75 z res | 6.50 3.25@ 6.25 3.50 6.50 3.00@ 6.25 

Lambs, cull-com. (all weights)....... 1.00@ 3.75 1.00@ 3.50 1.00@ 3.25 1.00@ 3.50 1.50@ 3.00 
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the feeder trade and the lull in demand 
for fat beef cattle is perhaps of temporary 
duration. Nothing was here as good as 
the prime heavy beeves at $12.65 on Tues- 
day; a good kind of 1,020-pound steers was 
the best here, and they sold at $11.50. 
Bulk of corn-fed steers of good quality, 
$11.00@11.75; medium grades, $9.75@ 
10.75; common, $9.50 down. Best feeders, 
$8.00@8.75; bulk, $6.50@7.50; light stock- 
ers, $5.00@6.00. Butcher cows and heifers, 
$4.00@5.50; a few up to $6.00. 

HOGS—The week is bringing a see-saw 
market for hogs. With 10,000 here today 
and 21,000 for the half week, the market 
on date of this writing declined 25 cents 
with the best light butchers selling at 
$8.90; bulk of butchers and shippers, $8.25 
@8.75; heavy and heavy mixed, $8.00@ 
8.25; regulation packer grades, 75c@75c. 
Quality of hogs now shows a wide range 
and this will perhaps continue into the 
early months of winter. 

SHEEP—Not many sheep coming to this 


market. Prices are showing some ad- 
vance. There is a good demand for feed- 
ing lambs at this time. 

ST. PAUL. 


(Reported by the U. 8S. Bureau of a ee 
Economics and Minn. Dept. of Agriculture.) 
South St. Paul, Minn., Sept. 12. 

CATTLE—Cattle receipts of about 18,000 
for the first three days of the week were 
again liberal but about the same as the 
corresponding days of last week. The 
celebration of several Jewish holidays this 
week restricted demand for killing classes 
somewhat and although trade carried a 
weak undertone no material price changes 
have taken place. 

Not enough grain-fed cattle are being 
included in current marketings to estab- 
lish a market or quotations but in line with 
advices from Chicago such kinds are sale- 
able locally from $8.00 to around $12.00. 
Grass-fat beeves are selling from $5.00@ 
7.50 for the most part with load lots of 
Dakotas and Montanas to killers at $7.75@ 
8.50, topping the week’s sales. Best range 
cows and heifers are selling at $5.50@6.50 
with grass-fat she-stock of native origin 
largely $3.00@5.00. 

HOGS—Net declines of 10c to 25c have 
been registered in the hog market the past 
week, bringing bulk of the 150 to 300-Ib. 
butcher and bacon hogs on an $8.50@8.75 
basis, a few loads of choice lightweights 
cashing for eastern shipment at $8.85@ 
8.90. Three loads of butchers weighing 
from 350 to 375 lbs. sold today at $8.00. 
Packing sows are still coming in fairly 
liberal numbers, bulk of these selling to- 
day at $7.00@7.25. New crop hogs are be- 
ginning to show up freely and are coming 
in fairly good condition. 

SHEEP—Bulk of the receipts in the 
sheep division continue to come from na- 
tive sections, most of the fat native lambs 
selling today at $12.00@12.25, culls or 
seconds $8.00, or 50@75c higher than a 
week ago. Packer trade in fat ewes is 
dull at prices ranging from $4.00@6.00. 
Considerable numbers of fleshy ewes are 
going for breeding purposes at $6.25@7.50. 


—_o—_ 


BUFFALO AUGUST LIVESTOCK. 


Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of August, 
1923, are reported by the U. S. Bureau of 
Agricultural Economics as follows: 


Cattle. Calves. Hogs. Sheep.'Horses.? 
Holdovers from 
last ee 550 eke 2,400 
Repts. (includ 
‘‘drive-ins’’) "24,570 20,009 116,293 61,986 642 
Feeder shipm’t ts 
(include ‘‘drive- a 
GUIS”) cccccececs | ey ee ree 507 
Total —— 
(include ‘‘drive- 
GUE") .ccccees 15,167 13,886 63,842 48,250 642 
Local slaughter 
(include ‘‘drive- 
outs”) ........ 9,678 6,123 52,611 13,736 


Holdovers at end 
of month...... 275 2,240 cee” tae 


1Include goats. Include mules. 
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PACKERS’ PURCHASES. 
Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, Sept. 8, 1923, 
are reported to The National Provisioner as follows: 











CHICAGO. 
Cattle. Hogs. 

Armour & O0............ 5,919 12,000 10,764 
ff SCS eee ,748 16,000 16,934 
ine dh ae, 6,087 11,500 8,770 
eee SS 5,572 9,800 6,875 
Anglo-Amer. Prov. Co 958 7,600 pees 
Hammond Co..... 3,312 Sane. svecse 
Brennan Packing Co., 5,600 hogs; Miller & Hart, 
3,900 hogs; Independent Packing Co., 3,100 hogs; 
Boyd, Lunham & Co., 7,000 hogs; Western Packing 
& Provision Co., 8,400 hogs; Roberts & Oake, 3,900 

hogs; others, 15,000 hogs. 

KANSAS CITY 

Cattle. Calves. Hogs. Sheep. 
SP ee 5,226 1,711 11,165 4,321 
Cudahy Pkg. > cepeaeee 5,240 2,354 6,566 2,504 
Fowler Pkg. ©o........ 835 203 abe eeee 
Morris & - <apusuaeater 5,005 2,096 6,173 1,278 
ae eo ae 6,723 2,410 J 4,980 
Wilson & Co petereveanus 4,635 723 «8,267 «= 2, 655 
Local butchers......... 787 9 ,338 143 
PR oehtnwdrnnsetoun lo 9,594 42,515 15,881 


oe 36 CO eee 
Ginstberg, MM... ..csecess 
Hoffman Bros........... 
Mayerowich & Vail. 
Mid-West Pkg. Co. 
Omaha Pkg. Co.. 
John Roth & Sons. 






Sinclair Pkg. Ripe cnce cc 
he 2g . 
SS SE Sa 
Seishe ashes cheeses 















































NEED. Rewsecssccsdesces ceece 4, 268 595, 
| SE are: er i 20,334 56,343 33,275 
ST. LOUIS. 
Cattle and 
ealves. Hogs. Sheep. 
oe Lt See 4,854 5,396 2,924 
a Moen secu were 4,169 8,622 3, 
ee 2,071 4,980 1,925 
St. Louis Dressed Beef 
EE RRR ae aS > @iges » *aeewn 
Independent Pkg. Co.. 1,592 ce iaeee 
East Side Pkg. Co...... 962 950 114 
American Pkg. Co....... 155 1,227 68 
fo! 4 20 a 0té«CS ww 
OR ae 126 ce. \wuwey 
Sieloff Pkg. Co.......... 141 ees 
Sartorious Prov. Co..... 11 —-:.- bene 
a. 21,843 43,876 8,407 
CEE Ssaavencbaseccaneee 7, 71,565 16,567 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
RED OD. oc ceccsedece 3,900 722 49,651 6,249 
Hammond Pkg. Co..... 2,036 444 5,191 3,170 
Ee Se aa 2,058 472 4,461 570 
EE wvdessesccseewes 6,611 890 9,856 3,512 
OD. ceeseecnscricnas 14,605 2,528 28,959 13,491 
SIOUX CITY 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 2,688 63 11,935 870 
Armour & Co.. . 2,010 61 11,546 575 
Seat & Oe....... « 892 3 683 ye 
Sacks Bros. Pkg. 50 40 s<ee 
Smith Bros. Pkg. © 07 17 arenes ae 
Local butchers.... > 105 53 re ° 
Eastern packers......... 324 ss00 Se 
a eee ee 6,126 364 40,594 1,443 
OKLAHOMA CITY. 
ttle. Calves. Hogs. Sheep. 
2 ee eet 1,089 4,811 26 
3 ee ee 2,754 15302 4,499 12 
REE Shue bes Su es0ndsu0 88 4 453 bebe 
GE: as aassncswadoose 5,363 2,395 9,763 38 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers......... 3,414 2,581 17,928 2,041 
NR ee 1,477 308 15,494 937 
SS Eh eer = ia cuute 3,925 eek 
Eee. Abnt. Oo...00.000. 755 64 986 527 
Armour & Co........... 98 30 = 3,716 25 
Hilgemeier & Bro....... cube sone 20 cee 
I ON as 05005450 174 29 sie 15 
Schussler Pkg. Co...... 56 ae 329 vice 
Oe 1 23 328 
BMoter PEs. Od. .....000 ee ‘aon 267 
Riverview Pkg. Co..... 28 .§ 189 etn 
. . J =e 27 75 ain 41 
ee Se 40 asa 285, hai 
Miscellaneous .......... 698 181 144 307 
Pre r 6,748 1,208 44,221 3,893 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Co...... 542 129 2,190 133 
Kroger Groc. & Bak. Co. 354 92 752 nbs 
SE ee 100 68 247 viajes 
Gus Juengling.......... 127 125 ss 58 
Schroth Pkg. Co........ 28 ose 2,157 seem 
H. H. Meyer Pkg. Co.. 40 2,430 
J. Hilberge & Son....... 148 
W. G. Rehn & Son..... 157 
Peoples Pkg. Co........ 92 


J. Bauer & Son......... 65 


J. Vogel & Son......... 
J. Hoffman’s Sons Co.. 
Lohrey Pkg. Co......... 
Ideal Pkg. Co.. 

Sam Gall..... 
J. Schlacter & Son 
Erhardt & Son 
F. Blackburn. ‘ 
Bi EE Geb en csowcwess 










Total 12,955 1,147 
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ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

eT Os 2,848 2,529 9,905 3,304 
Hertz & Rifkin......... 184 100 wade hice 
Katz & Horne Pkg. Co. 355 39 pas euikie 
EE OE Ws ssccceneses 4,081 4,132 14,820 5,243 
EE. “ebeaceuwesosccaes 931 1 8,139 ena 
_ | PEEPS ee - 8,399 399 6,969 27,864 8,687 

WICHITA. 

Cattle. Calves. Hogs. ~—-. 

Cudahy Pkg. Co........ 164 854 5,707 1 
Oe ae 347 388 5,653 54 
Local butchers.......... 302 eee ose’ one 
IE i506 bnSG ee enes's 1,513 892 11,360 375 

MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 

Plankinton Pkg. Co..... 951 2,035 6,254 837 
oo © > ORICRGO...  20.. eee case 213 
U. Dz. SS ee 53 cadens eae oka 
R. uae We aewvcwese ss, 69 44 55 34 
Sh ee ee 40 5 ae wikiets 
EE ots cupueew snr 246 598 87 192 
ES < cue kG ak oe 05.505, 543 74 20 19 
MEE cakouacsaossonse 1,902 2,756 6,416 1,295 

RECAPITULATION. 


Recapitulation of packers’ 


purchases by markets 
for the week ending Sept. 


8, 1923, with comparisons: 





Cattl 
Week oo Prev. Cor. week, 
Sept. 8. week. 1922. 
EE. Scenics dee da wes 29,852 31,958 28,236 
a GET asdceccaaces 28,451 31,959 23,336 
ewe was aoe keane 20,334 18,783 99. 

St. Eeets ee ere ee 37,445 28,777 (*) 
fae 14,605 Soe 
CE rae 6,126 6,321 3,670 
Oklahoma City ......... 5,363 5,624 8,899 
re 6,748 7,089 5,518 
CO Free 1,653 1,658 (*) 
ie EN sin caceves on tas 8,399 9,740 (*) 
CEE: ndhohekeuds Ganne 1,513 .638 1,282 
SEER | k Kas cnasrcave 902 2.531 coee® 

Hogs. 
CONNEE | cevcessbeuncccee 113,700 122,300 82,700 
GOP sas snsse ener 42,515 23,676 +261 
EE Bee Sce es'b0 sabe knaeh 56,343 70,179 42.937 
i Mn osces spiveceues 71,565 39,616 (*) 
i EN ins ones sane xk es 28,959 30,015 9,200 
DO EE. cas snes eee 40,594 29,461 25,278 
Oklahoma City ......... 9,763 10,283 7,579 
SS eae 44,221 45,950 38,556 
So ere 2,955 11,924 (*) 
ees tens ee aweawke ,864 27,118 (*) 
oo Free 11,360 10,552 5,697 
DERE ook isoccccspes 6,416 5,944 ‘con 

Sheep. 
PO! Liss cnecabaiwee 43,343 57,321 43,075 
er 15,881 21,846 14,501 
ED <9 sup escanab caus 83,275 27,276 38 
Sn. Sed suse cehen 16,567 ,479 (*) 
J... eee 13,491 10,677 8,784 
Sioux City . 1,445 1,782 2,464 
Oklahoma City 38 103 679 
Indianapolis 3,893 4,409 4,086 
Cincinnati 1,147 1,333 (*) 
St. Paul 8,637 7,662 (*) 
Wichita es 375 436 242 
ee 1,295 1,582 ° 

*Report missing. 
—Ye—___ 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Saturday, Sept. 8, 1923: 


Week ending biter § Cor. week, 
S 8. 92 















Sept. eek. 1922. 
ID: sees avescccentes 42,325 42. 664 28,236 
oe ae 38,045 44,039 31,173 
SE ‘dutiah«<steesesee 22,611 16,238 15,538 
Ment Bt. Teale. ...cceses 14,786 18,672 (*) 
reer 9,721 9,835 9,089 
os cn po ace cane 5,725 6,704 3,013 
ar 910 1,040 (*) 
oe: Sa 9,170 it ae ro 
Philadelphia ........00. 2,132 2,379 2,047 
re ee 1,680 1,768 1,925 
ee aera 1,747 1,705 1,392 
New York and New Jersey 9,018 9,011 10,040 
Oklahoma City 7,758 7,930 5,056 
Milwaukee ....... 1,873 1,053 
err ere 116,512 82,700 
Kansas City R 25,419 28,367 
| RR ; 47,825 33,723 
East St. Louis.......... 38,798 34,961 (*) 
Se OO aaa § 20,599 25,256 
Sioux City 23,941 16,482 
bo rer rrr 11,819 (*) 
Cedar Rapids 7,600 (*) 
SEE -5hicnWaabesich se 12,812 8,026 
South St. Paul 22,300 (*) 
Fort Worth 3,696 (*) 
Philadelphia 18,950 17,376 
Indianapolis 16,488 17,021 
Boston ayes 14,644 10,220 
40.923 33,881 
Oklahoma City “9,763 10,283 7,579 
Milwaukee .. 5 5,900 ve 
Cincinnati .............. 14,600 «*) 
ND ds pec suet ee 62,476 43,075 
Kansas City 22,153 14,629 
AES ee 525 28,091 
East St. Louis 8,077 37,400 
St. Joseph 8,873 8,545 
Sioux City 1,682 2,365 
CUE dccvsccsvecdases’ 462 13,700 
oo ote Sree! ey 5,300 
Philadelphia 7,943 6,639 
Indianapolis 2,108 1,218 
Boston ..... 10,920 8,200 
New York and J 56,795 49,005 
Oklahoma City 103 679 
Milwaukee 1,582 804 
CUMCIMMAE 2... ccccccccee coose svieeie 6,600 





*Report missing. 








September 15, 1923. 


THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES. ies lot of 3,000 Sep- 
tember light native cows sold at the ad- 
vanced price of 12%4c, being 4c up. Two 
cars of September spready steers made 
17%c. A good inquiry is noted for hides 
but at no higher rates. Tanners seem 
ready to trade, but killers want more 
money. Native steers, 14%c paid and 
bid, 144¢c asked; Texas, 12146c; butts, 
1214c; Colorados, 1144c; branded cows, 
9144c bid; heavy cows, 14c; _ lights, 
12%c; extreme natives, 12%4c bid, 12%4c 
asked; bulls, 9@11c; 4,000 outside small 
packers sold Junes, lic; Julys, 12c. 
Fully 12,000 local stock sold previously, 
but not reported; 10c spring, 12c July- 
August. 

COUNTRY HIDES.—Several cars of sea- 
sonable buff weights were sold at 9c lo- 
cally and in the surrounding territory. 
Fully half dozen cars were involved, it is 
said. These purchases stipulated 10 per 
cent grubby hides as maximum. A couple 
of cars of similar quality extremes sold 
at 10%c. Some strictly summer haired 
grub free extremes made llc. There is 
a better inquiry around for country hides, 
but usually at no increased prices. Offer- 
ings are of moderate size with outside sell- 
ers seeking business. Offerings are noted 
in buff weights at 8%,@9c in the outside 
markets and bids of 8@8%c are returned 
on them. Offerings of extremes, mixed 
haired and containing a good percentage 
of grubs, are noted at 94%,@10%c, with 
buyers talking 9@9%4c nominally as their 
views. Local sellers are talking 9144c for 
mixed quality buffs and l1lc for mixed 
quality extremes. They are selling little 
stuff, however. Outside sellers are divided 
in their views as to selling and holding. 
Stocks in collectors hands are moderately 
ample as a rule and usually of back dating. 
They are making few efforts to secure fur- 
ther parcels because of the low prices not 
permitting much latitude in such opera- 
tions. All weight hides in the originating 
sections are quoted at 8@8%c for busi- 
ness delivered basis and 9@9%c_ usu- 
ally talked. Heavy hides in the orig- 
inating sections sold at 8@8%%c_ for 
mixed quality. Local heavy hides are val- 
ued at 10@i1lc for descriptions; outside 
for top quality; buffs quoted 8%@9'%ec 
nominal, with sales at 9c noted above; ex- 
tremes 9%@li1lc paid for descriptions; 
branded country hides, 7144@8c flat; coun- 
try packers, 9@9%c nominal; bulls, 8c and 
country packers, 10c; glue hides, 64%,@7c. 

CALFSKINS.—Quietness rules the mar- 
ket this week. Collectors of city skins 
talk 17c as a basis for next operation and 
tanners contend the last sales level of 
16%c is sufficiently high. The advanced 
price of 18c for packer slaughter, however, 
induces collectors to hold firm. Only one 
lot of packers moved at 18c and further 
offerings at that figure have not been ab- 
sorbed. Outside city calfskins sold at 154 
@16c from first salt this week and prices 
up to 16%c asked. Resalted, mixed de- 
scriptions, quoted 18@14c paid and nom- 
inal. Deacons are not in very good request 
and quoted $1.00@1.10 for mixed varieties. 


¢ 


ered top at $6.25@7.75 for descriptions; 

hogskins are quoted 15@30c nominal and 

strips, 5c paid and 54%4@5%c now asked. 
New York. 

PACKER HIDES—About four cars of 
August-September spready native steers 
have sold at 17c. In addition 5,000 July- 
August regular native steers sold at 13%c, 
a steady level. Nothing new transpired 
in brands or cows. Butts were held for 
12c and Colorados 11c; cows were wanted 
at 10%c and held for lic. Bulls were 
quiet at 10%c asked. 

SMALL PACKER HIDES—About 2,500 
Canadian May light native cow weights 
sold at 10c and negotiations for subse- 
quent slaughter were halted because of 
llc asked for June and 12c for July-Au- 
gust kill. Traders expected business at 
compromise levels. A recent trade in- 
volved about three cars of Philadelphia 
native steers at 13%¢, full packer basis. 
Eastern small packer all weight hides are 
in moderate request, with buyers still en- 
deavoring to purchase at 10%@llic and 
sellers asking 11144@12c. Steers quoted 
12@13c. 

COUNTRY HIDES—Eastern §tanners 
are taking on moderate lines of material, 
but are picking and choosing lots and 
seeking mainly the bargain levels. Pat- 
ent leather tanners are looking for suit- 
able extremes and for such as answer 
their purpose 1014%@1llc would be paid. 
Mixed quality stock:as to sections ranged 
from 8144@10c for southerns, westerns and 
Canadians. Buff weights have slackened 
in the call from the east, but it is re- 
ported some interest is developing fur- 
ther west. Eastern all-weight hides are 
being picked up at 7@8c flat basis as to 
qualities and size of the lots. 

CALFSKINS—A better undertone is re- 
ported in New York City skins. Recent busi- 
ness was reported in lights alone at $1.50, 
mediums alone at $2.70 and heavies alone 
at $2.75. There was also a report that a 
small lot of heavy skins made $2.80. Three 
weights were lately sold at $1.45, $1.80 
and $2.70. Outside skins quoted $1.20@ 
1.35 range on lights with business re- 
ported in this range. Untrimmed descrip- 
tions of stock sold as low as 14'%c for 
first salted city descriptions and other 
business was effected up to 16%c from 
better points. Foreign skins continue to 
manifest strength, being held above a 
domestic parity, it is said. Kipskins are 
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quoted unchanged at $3.20@4.25 last paid 
and nominal. 


CHICAGO HIDE QUOTATIONS. 
(Special Report to The National Provisioner from 
J. F, Nicolas.) 


Chicago, Sept. 15, 1923—Quotations on 
hides at Chicago for the week ending Sept. 
15, 1923, with comparisons, are as follows: 


PACKER HIDES. 


Week ending Week os Corresponding 
Sept. 15, ’23. Sept. 8, 23. week, 1922. 


Spready native 

Wenette 3.2003 17 @17%e @lic @25c 
Heavy nativ 

ee 14 @14\%c @l4c 21 @21%ec 
Heavy Texas 

eee @1i2%e @12%e 18%@19¢ 
Heavy butt 

ande . 

a oi eee @12%c 12%c 19 19 
—_— Colorado eliotn —_ oe 

ean @11l%e 11%e 18 @18%e 
Ex-Light Texas - seen _—— 

WE esac 9% @10c 914 @10c 16 @16%c 
Branded cows... @9%c 9%@10c @16e 
Heavy native 

Co eee )14e 14e 
Light native S e om 

WE Gssnauas 12 @12%c @11%e @19¢ 
Native bulls... @llc @llic 15% @16ce 
Branded bulls... @ 9%e @ 9e 14 @14%e 
Calfskins ......1744@18e 16%@l1i7c 21 @22¢ 
ee 15 @li%e 16 @16%c 20 @2ic 
Slunks, regular. @1.40 @1.40 $1.00@1.10 
Slunks, hairless.35 @T5ec 3 @ T5e 45 @90c 


Light, Native, Butts, Colorado and Texas steers le 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending Week ending Corresponding 
Sept. 15, ’23. Sept. 8, ’23. week, 1922. 


Natives, all 
weights 114% @12e @ll%c 18 @18%c 
_ @10%e =e tied @l4c 


Sisk = ate 
Kip 15 @15 @20c 
Tight calf......$1.25@1.35 $1. “OSGi a $i. 15@1.25 


Slunks, regular. $1.15@1.25 rg we 25 $0.90@1.00 
Slunks, hairless.30 @60c 35 @70c 40 @80c 


Bulls, native... 
Branded hides. 
Cc —e 


COUNTRY HIDES. 


Week ending Week ending Cosesnentins: 
Sept. 15, ’23. Sept. 8, ’23. week, 1922. 


Heavy steers. 10 @10%e 10 @l1i1c @l4e 
Heavy cows.... 8%@ 9c 8%@ 9c @13%ec 
Co a 8%@ 9e 8%@ 9c @13%ec 
Extremes ...... 9%@10%e 10 @llic @l5%e 
i ee 3 @8%e 7 8e @llic 
Branded ....... 7%@ 8e 7%@ 8e 11 @12c 
= weds = pn 13 @l4c 17 9 
ae 13¢ 12 @l138e 16 

Light CON c as 31, 2001. 25 $1.20@1. = $1. 10gi. 5 
Deacons ....... $1.00@1.10 $1.00@1. $0.90@1. ~“g 
Slunks, regular.$0.75@1.00 60 oie @60: 
Slunks, hairless.25 @30c 2 @ @30¢ 


Oe 
Horsehides ... .$3.00@4. 00 $3.00@4.00 Pr 5005. 00 
Hogskins ......20 @25c 20 @25c 15 @20c 


SHEEPSKINS. 


Week ending Week ending Corresponding 
Sept. 15, ’23. Sept. 8, 23. week, 1922. 
Large packers—Wool pelts out of season. 
Small packers—Wool pelts out of season. 


Packers’ shear- 
$1.10@1.15 $0.80@0.95 


Hinges ......+. Sg 10@1.15 
ccccce mee). 30@1.50 $1.30@1.50 $1.70@1.80 
$1.50@1.75 $1. 25@1. 75 


Country pelts..$1.50@1.75 
Dry pelts ...... 25 @27e 27 @28ec 25 @27ec 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of July, based on reports received from 
4,751 manufacturers and dealers, are reported by the U. S. Department of Commerce 


in the following table. 


The total number of cattle hides held in stock on July 31, 1923, by packers and 
butchers, tanners, dealers, and importers (or in transit to them) amounted to 5,931,288, 
as compared with 6,086,120 on June 30, 1923, and with 5,366,414 on July 31, 1922. The 
stocks of calf and kip skins amounted to 4,260,403 on July 31, 1923, as compared with 


4,360,239 on June 30, 1923, and 4,541,776 on July 31 of last year. 


Goat and kid skins 


numbered 11,571,842 on July 31, 1923; 10,186,623 on June 30, 1923; and 9,067,516 on July 


31, 1922. 


The stocks of sheep and lamb skins on July 31, 1923, amounted to 9,573,- 


489; on June 30, 1923, to 9,915,680, and on July 31 of last year, to 10,004,733. 


COMPARATIVE SUMMARY—STOCKS OF PRINCIPAL KINDS OF RAW 


HIDES AND SKINS. 














hie Stocks 
Kipskins are held at 15%c for — — ; a eee —— pam nny 

tanners talking 14144c; packers lately so Kind. 1923. 1923. 1922. 1923. 
3 CMTRT COUN Tsk ao. oc. dia vans ose Eek Se acennes es siedes 5,931,288 6,086,120 5,366,414 1,407,045 
at 15%c, but no further offerings are avail- Wotheatln VACKEEY HIMGES: cs .0s. soc ecea bet scoed sce 2'968/131 3,012'839 "779, 924998 
able under 16%c. Outside skins, 11@13c Domestic, other than packer, hides...............--0% 1,298,399 1,376,122 1,527,494 838,213 
nominal weireien, {not including foreign-tanned), hides........ 1,664,758 1,694,150 1,059, ,532 148,834 
. ME, CN ae cov o06 cicceiss deco es ereesiseederercevsnes ie > 146,544 21,069 
MISCELLANEOUS MARKETS. — Dry © Cattle and kip, foreign-tanned, hides and skins........ 62,9 72,475 52,083 2,848 
hides are still quiet and held at 17@18c Cs alf and kip, skins. agg CUTE eens 4,260,403 4,360,239 4,541,776 1,263,082 
for mixed quality, all weights. Horse ‘ les. 5 127,676 136,537 27,998 
hides are slow at $3.75@4.00 for average Fronts, whole fronts 38, 71,973 8,307 
ie Butts, whole butts..... 448,118 289,154 13,393 
descriptions and ee bg rae ge Shanks. shanks. «eee evevseeece eee 013i 0 ones 35,000 
Packer pelts quote 8 ast pa or Goat an MUMMIES fora cg! eeilivsrnia a Saatelg awa etek 5.54 aae ,186, 067,516 1,486,437 
: MMII, MEN Soo ov sce hose ess 1,128,280 876,883 69,134 
shearlings and $1.17@1.20 asked. Lambs = ghecy ana lamb, skins ¥. 9,915,680 _ 10,004.733 *3,196,280 
sold down to $1.15 for good outside lots; Skivers and fleshers, pieces. Pawidwicleines 516, Lo 15ers 23,293 
angaroo Ww Y, SKIMNS....++---- 5 ——- *  Wehrene 
local sales, $1.25@1.45 and up to $1.55 pest ind elk, skins................0scsslueseeeeeeeee 288'934 326'879 205,712 100,373 
asked; pullers drawing away from the Pig and hog, skins.............ceeeeee cece eens eeeeees 53,648 54,882 111,338° 5,089 
market. Dry pelts are dull and nominal Pig' and hog strips, pounds..........ccrcccccescvccccecs 490,805 603,908 361,375 61,466 

at 25@27%c; pickled skins are consid- *Corresponding figures (revised) for June are: 2,689,616. 





42 


THE NATIONAL PROVISIONER 





September 15, 1923. 


ICE AND REFRIGERATION 


ICE NOTES. yp) 3 

The Central Texas Ice & Light Co.- plant, 
Marlin, Tex., has been sold. 

The National Ice Co., Newman, Cal., has 
begun operations in the last few weeks. - 

The Harlingen Ice Co. plant, Harlingen, 
Tex., has been sold to the Valley Electric 
& Ice Co. 

The Baltimore Cold Storage Co., 17 
Pratt street, Baltimore, Md., has increased 
its capital by $50,000. 

The Union Ice Co., Los Angeles, Cal., has 
bought the plant of the Santa Paula Ice & 
Cold Storage Co., Santa Paula. Cal. 


The Western Vacuum Ice Co., San Fran- 


cisco, Cal., has been organized and will 


begin construction on its plant in a few 


weeks. 

The Navarro Ice Co., Corsicana, Tex., 
has been incorporated with a capital of 
$40,000 by G. E. Wells, W. W. Rogers and 
others. 

The Diamond Ice & Storage Co., Fort 
Worth, Tex., has been organized by P. O. 
Templeton, W. P. Gilbert, E. F. Strube and 
J. N. Tholl. 

The Cutler Ice Co., Binghamton, N. Y., 
is going to erect a new plant in the near 
future. The officers are: President, Irv- 
ing H. Thomas, and vice-president, C. A. 
30wen. 

The Serv-Ice Co., Louisville, Ky., has 
been incorporated with a capital of $75,000 
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BANNER ROCK PRODUCTS CO ALEXANDRIA Inoia 


4 
‘ 
SSSSSSSS SSS SS ST 








with the following officers: President, E. 
M. Frank; secretary, Frank Hornung, and 
treasurer, W. J. Schwaninger. 

The St. Bernard Growers’ Ice Manufac- 
turing Co., St. Bernard, La., has been or- 
ganized with Leon A. Meraux as president; 
Joseph Humphrey, vice-president, and Ben 
Meyer as secretary and treasurer. 


VESTEY MEAT INTERESTS. 
(Continued from page 21.) 


Its packing plant (frigorifico) has a ea- 
pacity of 500 beef cattle per day. 

The Brazilian Meat Co., Ltd., was ineor- 
porated in Brazil in 1917 by Mr. T. Ellis, 
acting in behalf of Vestey Brothers. They 
have a plant at Mendez on the Central 
Railway of Brazil, about 50 miles from 
Rio de Janeiro. It is a packing plant of 
the most modern type and has a capacity 
of about 700 head of beef cattle a day. 

Big Figure in U. S. Trade. 

Tupman Thurlow & Co., New York and 
Chicago, is the New York representative 
of Vestey Brothers, Ltd., and is said either 
to be owned by or very closely affiliated 
with them. The writer has not had an 
opportunity to investigate the company’s 
ramifications in the American meat busi- 
ness. 

Biggest Meat Wholesalers. 

W. Weddel & Co., Ltd., is one of the 
prominent colonial and foreign meat mer- 
chandising companies. It was originally 
established in 1888,.and in 1911 was in- 
corporated. Subsequently, by far the larg- 
er part of its stock was acquired by the 
Western United Investment Co., Ltd., the 
holding company for the Vestey interests. 
Its offices are at 17 St. Helens Place, 
London: 

The company not only has a number of 
branches in Smithfield Market, but also 
has locations in Tooley street and Vic- 
toria dock, London, two branches in Liver- 
pool, and one in Glasgow. Its outside 





erating equipment. 





TING EQUIPMENT—DROP FORGED STEEL VALVES AND FITTINGS 


ANU IGERA 
MANUFACTURERS OF GRD HORIZONTAL RETURN TUBULAR BOILERS—OIL REFINERY EQUIPMENT. 


—WATER TUBE AND HORIZONTAL R 


TO USERS OF REFRIGERATION 


Your plant conditions demand either the Absorption or Compression type of refrig- 
Let us aid you with our experience in selecting the machine 
which fits your requirements, assuring you the most efficient and economical service. 


Refrigerating Equipment 
Absorption—Compression 
HENRY VOGT MACHINE CO. 


INCORPORATED 


Louisville, Ky. 





BRANCH OFFICES 
NEw YORK—CHICAGO 
PHILADELPHIA—DALLAS 








If You Need 


You Need Us 


Works: 
BAYONNE, N. J. 





MECHANICAL REFRIGERATION 


THE CLOTHEL REFRIGERATING CO. 


NEW YORK CITY 


of Any Description 


61 BROADWAY 
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is made from 


PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organic impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


- e Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


Henry Bower Chemical Manufacturing Co., 


29th Street and Gray's Fer 
PHILADELPHIA, 


Road 





Atlanta—M. & M. W Co. 

Baltimore—Wernig Moving, Hauli & Stor- 
ofis Co., Frank R. Small, 619  emquitable 

Boston—G. W. Goerner, 40 Central St. 

Buffalo—Central Supply Co.; Keystone Ware- 
house Co. 

Cleveland—Curtis Bros. Transfer Ce. 

Detroit—Brennan Truck Co. 

BH! Paso—R. BE. Huthsteiner, 616 ume Bldg. 

Jacksonville—Service Warehouse Co. 





SPECIFY BOWER BRAND ANHYDROUS AMMONIA which may be obtained from the following: 


Los Angeles—Mailliard & Schmiedell. 
ao, D. F.—F. Bezaury, Jr., 7 a de Colima 


New eee 
Co., 709 6th A 

Nowark—American on & » Seopte Co, 

New Orleans—O. & Co., 
Camp St. 

Norfolk—Southgate Forwarding 4 Gente Co. 

Pittsburgh—Pennsylvania Tanste Co. ; 
Pennslyvania Sviwecs Supply Co., eit} loth St. 


& Hassiacher Chemical 


Inc., 638 


Petodelphie—menry Bower Chemical Mfg. Ce. 
Richmond—Bowman Transfer & Storage Ce. 
Rochester—Rochester —, & Distribdut- 


Savannab—Savannah “Brokerage Co. 


n 

Seattle—Mailliard & Sechmied 

Tampa—Charles sicear Reem ” $15, Citizens 
Bank Bldg. 
Toledo—Moreton Truck Co.; G. H. Weddle & 
Co., 1933 Canton 

Washington—Littlefield, Alvord & Co. 








agencies are located at Melbourne, Bris- 
bane and Sydney, Australia, and at Christ- 
church, New Zealand. 

Vestey Interests in New Zealand. 

In passing it should be stated that Ves-° 
tey Brothers have other plants and in- 
terests in New Zealand, including those 
acquired through the purchase of W. & R. 


Fletcher Co.,. Ltd., the Westfield Freez- 
ing Co., Ltd., and the Whangery Freez- 
ing Co., Ltd. 


Whangery Freezing Co. are importers of 
frozen, chilled and tinned meats, and also 
of butter, cheese, grain, wool, tallow, 
hides, skins, etec., from all the British 
colonials and South America. 

W. Weddel & Co. has published annual- 
ly for 35 years “The Review of the Frozen 
Meat Trade,” affording the most compre- 
hensive information in concise form avail- 
able anywhere regarding the British meat 
trade. 

The Anglo-South American Meat Co.,, 
Ltd., is owned outright by Vestey Broth- 
ers, Ltd., and is one of the ten most im- 
portant Argentine companies. The writer 
was not able to secure its plant capacity, 
but in the wartime pool allowing percent- 
ages to the South American packers this 
plant had about 4 per cent allotted to it 
out of a possible hundred, including the 
four large American companies, the Ar- 
gentine companies, and the British com- 
panies. 

Some further information concerning 
these companies will be given later in this 
report. 

Vestey’s Chinese Interests. 

The extent and detailed characteristics 
of the Chinees operations of the Vestey 
companies were not determined. How- 
ever, it is understood that the greater part 
of it relates to butter, eggs, and similar 
produce, together with a small amount 
of Chinese lard and bacon. 


How British Meat Trade Is Handled. 


In all consideration of the meat trade. 
of the United Kingdom it is important to 
remember that fresh meats, whether beef, 
mutton, veal, or pork, are handled through 
a different type of retail and wholesale 
enterprise, generally speaking, than are 
bacon, hams, lard, fat meats, and other 


provisions. London is the headquarters 
for the former, and Liverpool for the 
latter. 


Not one fresh meat shop in a hundred 
handles provisions. 
Division of So. American Export Business. 

The most important packing companies 
in Argentina and Uruguay—hence in 
South America—of which there are ten, 
are shown in the following list, together 
with the percentage of export business in 
chilled and frozen meats done by each of 
them in 1917. 

In this connection it should be remem- 
bered that most of the South American 
plants were working far below capacity in 


that year. For instance, in Brazil, where 
the same situation prevailed as in the 
Argentine, possibly somewhat accentuated, 
the plant of the Brazilian Meat Co. at 
Mendez, with a capacity of 700 head per 
day, was killing only about 250 to 300. 


Per 
cent 
Compania Swift de La Plata, S. A.... 15.2 
Frigorifico Montevideo (Swift)...... 13.1 


Frigorifico Armour de La Plata, S. A. 12.5 
Sociedad Anonima La Blanca (Ar- 


THOU ONG WEOPTIS) sos 5s ccc icencess 11.4 
ie arp Wilson de la Argentina, 

Me iascateraire Sida NS Che 8 Omen aes 5.2 
Las Ee Produce Co., Ltd........ 24.7 
Smithfield & Argentine Meat Co., Ltd. 5.4 
Compania Sansinena de Carnes Con- 

MMMM) orac0r4cha eas WS Ce eae 4 EOS 4.1 
Prigerimoo Urdguayve .. 0.6.6... desk 4.5 
Angelo-So. American Meat Co., Ltd.. 3.9 

100.0 


Two other South American companies, 
the extent of whose business is not known 
to the writer are Compania Frigorifica Ar- 
gentina de Tierra del Fuego, and Sociedad 
Cooperative Frigorifica de Puerto Deseado, 
Ltd. 


There are changes from time to time 
in percentage relations, necessarily, as the 
business of one company thrives and that 
of another falls. It is understood that dur- 
ing the past year the various Vestey com- 


panies have greatly increased their busi- 
ness. It is also reported that Swift & 
Company has sold one of its plants to 
Liebig’s Meat Extract, Ltd. The particu- 
lar plant sold was the Paraguan Cold Stor- 
age & Meat Packing Company. 


Division of Output by Nationalities. 


In 1919, according to the report to Par- 
liament of the interdepartmental com- 
mittee on meat supply of the British 
Board of Trade, the output of the packing 
plants on both the Argentine and Uruguay- 
an sides of the Rio de la Plata was di- 
vided as follows, according to nationality: 





Original British companies........ 18.5% 
Vestey and Las Palmas............ 16.1% 
Argentine company (Sansinena)... 8.2% 
American companies .............. 57.2% 

100.0% 


The percentage division by companies 
previously given was obtained from the 
recent report of the Ministerio de Agri- 
cultura de la Nacion entitled “Comercio 


de Carnes.” 
In the division of nationalities the 
American companies included are, in 


order of importance: Swift & Company, 
Armour & Company, Morris & Company, 
and Wilson & Company. Their several 
shares in the 57.2 per cent are supposed to 
be approximately as follows: Swift & Com- 
pany, 28.2 per cent; Armour & Company, 





rectly. 
guarantee our product. 
and are paying good dividends everywhere. It will pay you to investigate. 
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St. Louis, Mo. 








We offer you the benefit of our long experience—and we 
Frick machines have proven safe investments 
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REFRIGERATION 


SAFE — SIMPLE — ECONOMICAiL 
Economical Retrigeration can 
only result from a properly pro- 


portioned plant, made up of ma- 
chinery designed and built cor- 


Spokane, Wash, 











ob 


18.1 per cent; Morris & Company, 5.7 per 
cent; Wilson & Company, 5.2 per cent. 


Vestey Greatest in South America. 


With the recent purchase by the Vestey 
interests of the British & Argentine Meat 
Company, Ltd., the number of British com- 
panies is reduced to two, and they control 
not less than 34.6 per cent of the total 
business. As the Vesteys control over 30 
per cent of this total, they are now the 
greatest single factor in the South Amer- 
ican meat industry. It is estimated that 
their monthly capacity is from 40,000 to 
45,000 tons, or rather more than half a 
million tons per year. 

Persons claiming to have reliable in- 
formation state that the Vestey companies 
import between 30 and 35 per cent of the 
usual total British requirements classified 
under the head of “imported meat.” 

The press of July 20, 1923, announced 
the purchase by the government of the 
province of Buenos Aires from Vestey 
Brothers of one of its plants hitherto 
owned and operated by the Anglo-South 
American Meat Co., Ltd., Frigorifico 
Anglo-Sud Americano. The press com- 
ment in Argentina commends the pur- 
chase and operation by the province of an 
official packing plant. 


Attack U. S. Packers; Favor British. 


The stated purpose of the government 
is to possess a weapon with which to 
thwart the monopoly exercised by a group 
of packing companies. It is assumable 
that the group referred to is composed of 
the American companies. As will appear 
from this report, the American nationals 
operating packing companies in South 
America have very keen competition in 
the Vestey plants which, since the pur- 
chase of the British & Argentine Meat 
Company, constitute a larger factor than 
any single American company. Even with 
the sale of one of the Anglo-South Ameri- 
can Meat Company’s plants, the Vesteys 
may still be the largest. 

The statements in the press do not in- 
dicate whether or not the Vesteys made a 
marketing contract with the government 
of Buenos Aires which will give them a 
monopoly of the distribution of the prod- 
uct of the state operated plant. This is 
a common practice in such negotiations, 
and would give Vesteys an attractive earn- 
ing for their marketing and distribution 
services, and possibly also create tonnage 
for the Blue Star Line of ships, which will 
be mentioned later. 

[EDITOR’S NOTE.—In his letter in a re- 
cent issue, THE NATIONAL PROVISIONER 
staff correspondent at Buenos Aires reports 
the conditions of this sale, which give Vestey 
Bros. a monopoly on the sale of the products 
of this government plant in England and 
France. ] 


Vestey’s Steamship Lines. 

Vestey’s fleet of refrigerated steamers 
is owned by the Blue Star Line, Ltd., Hol- 
land House, Bury street, E. C. 3, London. 
This line owns and operates the ships 
named in the following list, which also 
shows in cubic feet the refrigerated ca- 
pacity of each ship: 





| YL | Re ne 374,000 
NS ee ae 319,000 
COS ae 286,000 
OS err 439,000 
SS are 390,500 
i a 289,500 
NCEE Sc cena se sees 289,500 
PE <. 6tsecasesy 315,500 
OS aor 152,000 
Pe Nk case 347,500 
rear 323,500 
Se re 431,500 
Ea 325,000 
 E . owaoiss x's s'5 332,000 
RE Cn sco dose 367,000 
SS eer 328,000 
| ae : ra 365,500 

DE decbhuveksceesae 5,675,000 


The total British owned fleet of steam- 
ers fitted with refrigerating machinery on 
January 1, 1922, was 305 ships of a total 


THE NATIONAL PROVISIONER 


capacity in cubic feet of insulated space 
of 65,555,500. On that date 25 steamers 
with an additional capacity of 4,116,500 
cubic feet were building. The total owned 
by the Vesteys will therefore be seen to 
be 8.65 per cent of the total British re- 
frigerated carrying capacity. The name 
of the Vestey line is the “Blue Star Line.” 

As it requires roughly 100 cubic feet of 
refrigerated space per long ton of 2,240 
pounds chilled or frozen meat, it will be 
seen that the total capacity of the fleet 
is 56,750 tons. 

It is understood that some other ships 
are under consideration for purchase, in- 
cluding the Kumara, with 229,500 cubic 
feet of refrigerated space. Later in this 
report there is some discussion of the 
motives that led to the building up of the 
Blue Star fleet. 

The ownership and operation of this 
fleet is another evidence of the vertical 
integration in production, manufacture, 
distribution, and sale of livestock and 
meat products as conducted by the Vestey 
interests. 


None of the American packing com- 
panies, so far as the writer knows, owns 
or operates a single refrigerated ship of 
any commercial capacity. 


~——*Yo 


WESTERN PACKERS’ RATE CASE. 
(Continued from page 24.) 


before a satisfactory conclusion can be 
drawn. 


“This rate structure is too delicately 
balanced to be tampered with in parts,” 
he said. “The only adjustment that will 
satisfy the farmer and stock grower is one 
that places all markets on a parity of op- 
portunity and is adjusted on a foundation 
of sound economic facts. Such an adjust- 
ment must be made on some basis, such 
as the Cooley award, which takes into con- 
sideration the relation between the live- 
stock and the amount of meat dressed out. 
It makes little difference to the farmer 
where his stock is slaughtered, so long as 
the rate adjustment maintains even com- 
petition in his markets.” 


Livestock Exchanges Aid Producers. 


The position of the livestock exchanges 
supports that of the farmer and goes far- 
ther in urging the undesirability of tam- 
pering with the rate structure piecemeal. 
They are also more strenuously opposed 
to a general adjustment of rates and see 
no need for a general investigation into 
the situation. As expressed by one traffic 
official: “Livestock rates are like the 
transportation act—better let alone for a 
while.” 

Representatives of several farmers and 
meat producers’ associations have filed ap- 
pearances in order to see that no increase 
in livestock rates is attempted and are ex- 





Your Labor Costs! 


Have you ever figured them 
down to a point where you know 
“where you are at?” 

Have you ever attempted to 
study them with a view to saving 
money—not by “cheese-paring,” 
or “cutting wages” (and causing 
labor trouble)—but by an intelli- 
gent study of the way in which 
the wages you pay may be made 
to get the most both for you and 
your employee? 

Further discussion of this sub- 
ject of Time Study of Labor Costs 
will appear in the pages of THE 
NATIONAL PROVISIONER. 
It will be worth your while to 
watch for it. 
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pected to support the position of the car- 
riers as soon as the carriers have revealed 
it more fully. 

The defense of the carriers is being 
handled by a committee of four, consisting 
of James Stilwell, of the Pennsylvania; J. 
N. Davis, of the C. M. & St. P.; L. P. Day, 
of the New York Central, and M. B. Pierce, 
of the Erie. ; 


First Day’s Hearings. 


The first day of the hearing, after the 
preliminaries, was taken up with the pre- 
sentation of the case of the Cudahy Com- 
pany. The first witness, B. E. Reid, the 
company’s assistant traffic manager, said 
his company took the position that the 
livestock rates were in and of themselves 
reasonable rates, having been fixed by the 
Commission. He contended that there 
were no grounds for a higher rate on pack- 
ing house products and fresh meats. He 
suggested that the rates on packing house 
products and cured meat, loose or packed, 
should stand at a lower level than the rates 
for fresh meat and livestock, which he be- 
lieved should be about the same. 

He submitted exhibits setting forth the 
present adjustments and pointing out that, 
in southwestern territory, livestock rates 
were lower than meat rates only where the 
livestock traffic was much the heavier. In 
traffic where the two commodities moved 
in about the same volume, he contended, 
the rates were about the same. He also 
pointed out that, in southwestern territory, 
there was no distinction between packing 
house products loose and packed. The at- 
tempt to remove this difference of fifth 
class on packed shipments and fourth class 
on loose shipments is one of the major 
contentions in the Armour complaint. 


Cudahy Expert Presents Figures. 


In the present adjustment, his exhibits 
showed, on the eastward movements un- 
der attack, cattle and hogs move for 38 
cents less than fresh meat, 19 cents less 
than cured meat when loose, and 9% cents 
less than cured meat when packed. He 
also introduced a statement declaring that, 
based on present divisions, western car- 
riers could reduce their present local rate 
of 20 cents on fresh meat, Missouri River 
to Mississippi River, establish a propor- 
tional rate of 18% cents, and still earn to 
Chicago on eastern traffic the same rev- 
enue they now receive on a local rate of 
28 cents to the Mississippi River on fresh 
meat destined to New York. 

The statement also declared that lines 
east of Chicago were willing to accept 75% 
cents east of Chicago on traffic from Mis- 
souri River as compared with their local 
rate of 87 cents, but were not required to 
de so account of the western lines not be- 
ing allowed to exceed their local rate to 
Chicago. 

Another statement of carload shipments 
of packing house products and hides from 
Cudahy’s western plants into eastern ter- 
ritory showed that, in one week, they had 
shipped 334 cars, paying a total freight 
revenue of $104,417.27, which yielded a 
revenue of $312.63 a car. On this move- 
ment, he said, the loss in claims paid had 
average less than one-half of one per cent. 

He also enumerated many services that 
the carriers were required to perform in 
the movement of livestock, but that were 
not present in the handling of packing 
house products. He was followed by the 
inspector of railway service for the com- 
pany, who explained the way in which 
shipments were handled by the carriers in 
order to show greater ease of movement of 
packing house products than for livestock. 

The Cudahy testimony also brought out 
that the company alleged discrimination in 
the proportionals west of the Mississippi 
in favor of the interior Iowa packers as 
against the Missouri River packers, and 
asked for a proportional rate of 18% cents 
to the Mississippi from the Missouri River 


points. 
— 
If you need a good man, watch tne 


“Wanted’’ page 
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FOR PURCHASING DEPARTMENTS 


NEW “BUFFALO” GRINDER. 

A new sausage grinder is an event in 
the sausage making business. Every sau- 
sage maker is interested in it. The new 
Buffalo grinder is of special interest be- 
cause it represents a big result towards 
which there has been a long development. 

This experience has been with other 
sausage machines which have been a basis 
for building the new machine. John E. 
Smith’s Sons Co., Buffalo, N. Y., had ex- 
perimented for years until they had pro- 
duced their successful sausage mixers and 
silent cutters. As a result of success in 
solving problems in sausage making in 
manufacturing these other machines, they 





THE 


GRINDER. 
Direct-connected to motor. 


NEW “BUFFALO” 


were able to tackle the problems involved 
in the making of a sausage grinder. 

In designing the new Buffalo grinders 
careful study was made of the troubles of 
sausage makers in the past. And the 
manufacturers claim that with the instal- 
lation of these new grinders these troubles 
should cease. 

In general they are built on the lines of 
the well known Buffalo cutter and mixer. 
The new grinder is heavy, strong and 
durable in construction. The ring and feed 
screw on the large size are made of steel 
which will eliminate all breakage. An im- 
proved stud in the feed screw also ought, 
according to the makers, to avoid the 
trouble and annoyance that many sausage 
makers experience. 

Another feature is the improved heavy 
anti-friction non-heat thrust bearing, which 
reduces the thrust trouble that occurs in 
many cases. The bearings supporting the 
shaft are heavy high speed oil ring bear- 
ings and will not heat or wear. 

Finally, the frame is built very heavy, 
thus eliminating all flexibility. The use of 
heavy steel cut gears means that they 
will wear indefinitely. 

The complete line of grinders is being 
made now including Nos. 41, 51, 56, and 66. 
The No. 66 is made with a 15, 25 or 30-h.p. 
motor. No. 66-B, with motor of 15 or 
25-h.p. direct-connected, has a capacity per 
hour of 1,700 lbs. of beef, cut three times, 
and 3,300 lbs. of pork, cut twice. 

In this model some of the more im- 
portant specifications are as_ follows: 
Diameter of hopper, 16x20 in.; diameter of 
throat, 6x7 in.; diameter of plate, 8% in.; 


speed of feed screw, 300 r.p.m.; net weight, 
2,000 lbs.; weight crated, 2,100 lbs.; and 
weight boxed, 2,300 lbs. 

These grinders seem to appeal strongly 
to sausage makers, for the manufacturers, 
John E. Smith’s Sons, Buffalo, N. Y., have 
received letters and inquiries from all over 
the United States. Many sausage makers 
state that this grinder solves their prob- 
lem in the most satisfactory way possible. 


—-o——— 


° ‘ 
AN OLD SALESMAN’S RECORD. 
D. V. Champney, with the Cincinnati 
Butchers’ Supply Company, and the oldest 
butchers’ supply salesman on the road. 
has done exceedingly well the last few 


months. Besides his many orders for 
“Beauty” refrigerators and fixtures and 
regular butchers’ supplies, he sold the 
following: 


Weimer Packing Co., Wheeling, W. Va., 
a jerkless hog hoist. 

Kalbitzer Packing Co., Wheeling, W. Va., 
a mixer. 

Gandy Provision Co., Clarksburg, W. 
a stuffer. 

Geo. L. Zoeckler, Wheeling, W. Va., a 
hog dehairer and jerkless hog hoist. 

N. Logan & Son, Parkersburg, W. Va., a 
hog dehairer and scalding tub. 

The L. P. Bailey Co., Tacoma, Ohio, com- 
bination sausage outfit. 

Portsmouth Provision Co., Portsmouth, 
Ohio, hog dehairer, jerkless hog hoist, beef 
killing and sausage equipment. 

h. E. Holzwarth, Flushing, Ohio, a boiler 
and hog dehairer. 


Va., 


—_— 





WALKER TRUCKS IN THE SOUTH. 


The Walker Vehicle Company, manufac- 
turers of Walker electric trucks, with gen- 
eral offices and factory in Chicago, have 
opened a branch office and service station 
at 314 St. Joseph Street, New Orleans, 
Louisiana. Mr. Thomas H. Shields, for- 
merly a dealer for the Walker Vehicle 
Company, has been appointed manager. 

The increasing importance of the South- 
ern part of the United States relative to 
transportation needs in cities is given as 
the reason for opening this branch, as well 
as the establishment previously of a branch 
office at Atlanta, Georgia. Among recent 
installations of Walker electric trucks in 
the South is that of 25 Walkers recently 
put in the service of the American Rail- 
way Express Company in San Antonio, 
Texas. 

EE 





WINS CASH REGISTER SUIT. 

A decision in favor of Remington Arms 
Company, Inc., has just been handed down 
by Judge Hugh M. Morris of the United 
States District Court at Wilmington, Del., 
in the patent infringement suit of the Na- 
tional Cash Register Company of Dayton, 
Ohio, against the Remington Company. 

This suit was filed by the National Com- 
pany immediately after the Remington 
cash register was placed on the market 


about two years ago, and alleged infringe- 
ment by the sale of that machine of three 
patents owned by the National Company. 
In the present decision the court found 
two of the patents invalid and the third 
not infringed. 

This decision is of considerable inter- 
est in that it clears up any possible mis- 
understanding of the relative merit of the 
claims of the two respective companies. 





PRODUCTS WITH COMMON PURPOSE. 


The Celite Products Company have long 
felt the need of establishing a common 
symbol or mark which would stand for 
their group of products and would link to- 
gether their common purpose. Their char- 
acteristics and applications are quite va- 
ried: 

Sil-O-Cel Heat In- 
sulating Material, 
for preventing heat 
loss. 

Filter-Cel, for fa- 
cilitating filtration. 

Celcote, for wat- 
terproofing exterior 
insulated surfaces 
and preventing air 
infiltration through 
boiler or furnace 
walls. 

Fraxite High 
Temperature Ce- 
ment. 

It was realized that one common idea 
does run through the purpose of all these 
products. They are all installed or utilized 
in the form of a wall, and these walls 
all act as barriers. That is: 

1. Sil-O-Cel (brick-blocks-powder or ce- 
ments) form walls to prevent the passage 
of heat. 

2. Filter-Cel, when used to facilitate fil- 
tration, accomplishes its purpose by build- 
ing up a firm, minutely porous filter-cake 
which prevents the passage of objection- 
able impurities. 

3. Celcote is applied in a thin “wall” on 
exterior surfaces to prevent the penetra- 
tion of moisture as well as air leakage. 

4. Fraxite High Temperature Cement 
forms a rugged protecting wall on the in- 
side of refractory linings, acting as a bar- 
rier against the destructive force of high 
temperature furnace gases. 

So it will be seen that the “barrier wall 
symbol” of the Celite Products Co. is a 
very happy selection. When you see it 
you know at once what it represents. 

THE BARRIER WALL SYMBOL. 


SIL-O-CEL 


FILTER-CEL 
CELCOTE 


o—_—__ 





MEATS SCARCE IN FRANKFORT. 


Argentina is supplying the bulk of the 
present good demand in Frankfort for lard, 
frozen meat, and fats which enter Ger- 
many through London firms interested in 
South American beef products. The 
amount of cattle slaughtered at present is 


not sufficient to cover the requirements of 
Frankfort and the surrounding territory. 

The adverse effects of the government 
regulation for the “rationing” of foreign 
exchange were quickly felt in the food 
market in Frankfort. Farmers are not 
willing to kill their grazing cattle, finding 
it more profitable to keep them for dairy 
purposes because of the high prices ob- 
tained for milk and butter. One of the 
large American packing companies is said 
to be investigating the situation with a 
thought of entering this market. 


2 ee 


BUY KRAMER HOG DEHAIRERS. 

The Brecht Company, St. Louis, sold 
and booked orders in the past week for 
three Kramer Patented Hog Dehairing Ma- 
chines, all machines of the conveyor type. 
Sales were made to the Bhlayney-Murphy 
Company, Denver, Colo., for a large ma- 
chine for their new plant; Kunzler Com- 
pany, Lancaster, Pa.; and to Hobson Broth- 
ers, Ventura, Calif. 
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E. S. Urwitz, of the Dryfus Packing Co., 
Lafayette, Ind., was in Chicago this. week. 

Myron McMillan of the J. T. McMillan 
Co., St. Paul, Minn., was a visitor in Chi- 
cago this week. 

Frank Kobhrs, secretary and treasurer of 
the Kohrs Packing Co., Davenport, Ia., paid 
a visit to Chicago this week. 

Max Schloessinger, of N. V. Animalia, 
Rotterdam, Holland, was in Chicago this 
week in the course of an American trip. 

B. L. Robertson, manager of the cut 
meats department of the Cudahy Packing 
Co., Omaha, Neb., was in Chicago this 
week. 

A. F. Stryker, secretary-manager of the 
Omaha Live Stock Exchange, brightened 
the Chicago atmosphere by his presence in 
the city this week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 35,246 cattle, 7,156 calves, 83,620 
hogs, and 41,666 sheep. 


H. Peter Henschien of Henschien and 
McLaren, the well known packinghouse 
architects, has returned from his vacation 
in the northern Wisconsin woods. 


E. J. Martin of the hide department and 
Larry Whelan of the refinery department, 
Armour & Company, are enjoying a de 
luxe vacation hunting, fishing and golfing 
in Ohio. 

Frank Boynton Carter in charge of the 
Armour & Company interests at Sao Paolo, 
Brazil, is on a visit to the United States 
and has been spending some time in the 
Pacific coast states. 

Swift & Company’s sales of carcass beef 
in Chicago for the week ending Saturday, 
September 8, 1923, for shipment sold out, 


ranged from 7.00 to 19.00 cents per pound, 
averaged 14.23 cents per pound. 


F. W. Steusloff, president of the Valley 
Packing Co., Salem, Ore., was in Chicago 
this week en route to the packers’ conven- 
tion at Atlantic City, accompanied by Mrs. 
Steusloff. “It’s worth a trip from Coast 
to Coast,” said Mr. Steusloff, “to mix with 
this bunch!” 





Meat Trade Movies—No. 42. 
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INTRODUCING THE CALIFORNIA “PEP.” 

“Tom” Breslin, president of the Standard 
Packing Co., Los Angeles, is one packer who 
ean turn his hand to anything in the plant, 
and get away with it. “Tom” is a director of 
the Institute of American Meat Packers, and 
its worthy representative on the Pacific Coast. 





Cc. VW. Riley, Jr. 
BROKER 
2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





Provision shipments from Chicago for 
the week ending September 8, 1923, with 
comparisons, were as follows: 

Last week. Prev. week. Last year. 


Cured meats, lbs....16,196,000 22,544,000 11,797,000 
oe eae 11,213,000 16,866,000 9,115,000 
Fresh meats, Ibs. ...22,620,000 26,209,000 19,772,000 
POT, BOM. w.cccccss 4,000 5, 4, 


A 5,000 
Canned meats, boxes. 12,000 16,000 


B. J. Martin, formerly a member of the 
staff of the Institute of American Meat 
Packers, is now in charge of the Electric 
Vehicle Bureau of the Commonwealth Edi- 
son Company of Chicago. Mr. Martin has 
established himself as quite an expert on 
motor truck transportation. 

The tragic death of F. Edson White, 
Jr., the young son and heir of the head of 
Armour & Company, cast gloom over the 
trade this week, wherever Mr. White is 
known and admired. The boy was a 
worthy son of a worthy father, and the 
stricken family has the deepest sympathy 
of all in the industry. 


JAMES A. DUGGAN PASSES ON. 


James A. Duggan, a veteran of the Stock- 
yards, and a widely known authority on 
hogs and provisions, died this week at his 
home in Chicago after an illness of several 
weeks. Born in Ohio some 66 years ago, 
Mr. Duggan came to Chicago about 55 
years ago. He early became associated 
with the livestock and meat industry 
through the fact that his father was super- 
intendent of the rail system of the stock- 
yards for years. 

Making the provisions business his life 
work, Mr. Duggan’s writing on the market 
and forecasts in hogs and provisions were 
widely quoted and followed. Up to the 
time of his last illness Mr. Duggan’s opin- 
ions were a part of the market news serv- 
ice of the NATIONAL PROVISIONER. For 
many years Mr. Duggan was associated 
with various provisions brokerage houses, 
among them being W. G. Press & Co., with 
whom he was associated for many years. 

The trade will miss an able and helpful 
provision man who did much to develop 
straight thinking in the packing business. 





A. W. Virden, son of president Chas. E. 
Virden, of the Virden Packing Co., San 
Francisco, was a visitor to Chicago this 
week. After leaving Yale young Mr. Vir- 
den made a study of packinghouse oper- 
ation in his father’s plant and soon be- 
came an expert. 


LEON DASHEW 


Counselor At Law 
15 Park Row New York 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 


Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufactaring Plants, Power Install- 

@ 8, Investigations 
1134 Marquette Bidg. CHICAGO 





H., P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
chitects 
1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





George F. Pine Walter L. Munnecke 


Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION: CORK INSULATION & 

OVER HEAD TRACK WORK. 


10 Msaacette Detroit, Mich. cherry 3750-3761 








M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 





Fred J. Anders Chas. H. Reimers 


Anders & Reimers 





H.N. Jones Construction Co. 


ineers 
San Pr Texas 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Consultation on Power and Operating Costs, 
Curing, eto You Profit by Our 25 Years’ Ex- AINGINERRS: Designs and Builds 
lence. Lower Construction Cost. Higher ° 
Esnciency. 314 Erie Bldg. Packing House Packing Houses 
206-7 Falls Bidg., MEMPHIS, TENN. Cleveland, O. Specialists 30 Years Experience 
des. Himmelsbach, M. E. Otte $. Seblich, 6, E. 


Cable Address, Pacarco 





HIMMELSBACH & SCHLICH 
ENGINEERS AND ARCHITECTS 

Specializing in Packing Houses, Aba’ 

Ice Making and Refrigerating Plants. La 

and Fat Rendering Plants, Oll Refineries 


136 Liberty Street NEW YORK 
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You'll make 


This “Enterprise” No. 156 Power 
Chopper has a capacity per hour of 
2,000 Ibs. Has extra heavy pulleys, 20x 
~ running 300 r. p. m. with 5 to 

ay ps 
The most highly developed type of 
belt-driven chopper made. It has 
fewer parts than any other chopper. 
Gears are done away with, and the 
pulleys are placed on the socket shaft. 
The machine is noiseless. Its capacity 





with “Enterprise” No. 156 


The Enterprise Mfg. Co. of 


more profits 


is much greater than a geared machine 
of corresponding size. 

Knife and plate stay sharp longer. 
Four knives and four plates (includ- 
ing knife and plate for fat.) 

Save power costs, save labor costs and 
speed up production with “Enterprise.” Your 
old machine may be mighty expensive when 


you consider the money a new “Enterprise” 
will make for you. 


Write us for chopper catalog. 
72 sizes and styles, belt driven, 
and hand-power. 


Pa., Philadelphia, U. S. A. 


We make 
motor-driven 











DOLD WINS SKINNER SUIT. 

The United States Circuit Court of Ap- 
peals, sitting at Denver, has handed down 
a decision reversing the lower court and 
denying the claim of Receiver Keith Nev- 
ille of the Skinner Packing Company to 
possession of the Skinner plant at Omaha, 
now being operated by the Dold Packing 
Co. Newspaper reports of the decision in- 
dicate this to be a complete victory for 
the Dold interests. A faction of stock- 
holders in the Skinner company has at- 
tempted to overturn the lease made to the 
Dold company, and the matter has been in 
the courts for a long time. 


—o— 
MY LUCKLESS GAME. ; 


(With apologies to Walt Mason.) 
This morn at eight, 1 passed my gate 
to hike four miles with clubs and bag; 
and on my way I met a jay, 
who proved to be a worthless wag. 


al 


hired this jay at caddy’s pay, 

to my regret, quite soon you'll see; 
for here I'll say without delay, 

he tangled up the game for me. 


This jay did tee the ball for me 
almost as high as Ararat; 
then looked askance at my poor stance 
and asked “Do golfers stand like that?” 


Though I cared not for what he thought, 
his simple question got my goat; 
and then, my dear, I felt so queer 
as a big gulp slid down my throat. 


Of course you’ve guessed my drive I pressed, 
and when I swung I missed the ball; 
and then the knave to me he gave 
a look that made me want to bawl. 


His simple kind once on one’s mind 
is oft too much for one to stand; 
and so today this stupid jay 
caused me to mar the fairway grand. 


dubbed with cleek, I fished the creek. 
and ev’ry brassie shot went wild; 
my mashies, too, 'twixt me and you, 
were far too poor for e’en a child. 


_ 


My shots with spoon proved me a loon, 
and with my putter I did worse; 
and for this jay I’d gladly pay 
a fancy price to hire a hearse. 


My luckless game on him I blame, 
and never more, I hope and pray; 
I’ll stake my all on a small 
that’s chaperoned by some old jay. 
L’ENVOI. 
.I’d like a cup, so I'll tee up 
at fair Seaview along the shore; 
and though I flub, hook, slice and dub, 
I'll struggle hard for a low score. 


Two packer chaps, with handicaps 
much smaller than is given me; 
may win one up the a per’ cup, 
and carry home the “N. 


Should this prove true, I shall not rue 
success well earned by friends of mine— 
T’ll drink their health, good cheer, and wealth, 
in H,.O, (or sparkling wine). in 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending September 6, 1923, with compari- 


sons: 
STEPRS. 
Week Same Week 
ended week, ended 
Sept. 6. 1922. Aug. 30. 
po RRS Aa aes a” $7.35 $7.50 $7.35 
pe rere 7.00 7.00 
PEOCOR (i) © Svcs b2ceeea 7.00 7.00 
MII ara fos n'a nib cta 34 6.00 6.00 
CE Nea beenecvébevasec« 5.00 5.00 
ER eee .50 5.00 





Toronto 






$12.00 $12.50 


Montreal 10.00 9.00 
Montreal (E.) 10.00 9.00 
Wimninee .6cees 7.00 7.00 
ee 4.25 5.90 
PRN Sie swt betnneners 4.00 6.00 
POOR errr eee $11.90 $12.75 $11.90 
Po i. 2 Ae ae 11.82 13. 00 11.82 
Momteen) (B.) ..ccscccnscse 11.82 13.00 11.82 
| gas See a 11.44 13.00 11.00 
OO A ee 10.72 11.50 10.83 
IN 6 654s hanes eaena 11.30 10.75 11.30 
LAMBS. 
EN. ica aSicss 0. 4:6:490 CO RIED $13.00 $11.50 $13.50 
) 4 ee 11.00 10.50 11.50 
Montreal (E. % re 11.00 10.50 11.50 
ME i Soc vids co dapeaew en 10.00 10.50 12.00 
CREE pbsa.0 vewataved cess 10.50 10.25 11.75 
rer rire rere 10.00 10.00 10.00 
% — 





NOT ENTITLED TO OVERTIME. 
Meat inspectors during the summer 
months from June 16 to September 15, 
are not entitled to pay for overtime work 
when they are on duty for more than four 
hours and less than eight hours on Sat- 
urday, according to a new regulation of 

the U. S. Bureau of Animal Industry. 








“fe 
CHICAGO LIVESTOCK. 
RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 

Monday, Sept. 38..... Holiday 
Tuesday, Sept. 4....27,772 3,111 58,805 32,969 
Wednesday, Sept. 5.20,497 2,742 34,868 31,587 
Thursday, Sept. 6...10,076 2,508 31,490 20,820 
Friday, Sept. 7...... 2,086 719 =. 27,075 8,732 
Saturday, Sept. 8.... 1,047 3 3,193 235 
Total for week... .61,478 9 116 150, 426 94,345 
Previous week ..... 67,876 13 "696 167.685 107,495 
WORE GGGrcccccccece: 47,845 9,633 105,788 69,085 
Two years ago...... 42,644 14,272 99,554 106,821 

SHIPMENTS. 

Monday, Sept. 8..... Holiday 
Tuesday, Sept. 4..... 4,464 277 4,138 
Wednesday, Sept. 5.. 5,014 344 16,040 
Thursday. Sept. 6... 5,245 123 9,701 
Friday, Sept. 7...... 3,741 99 14,048 
Saturday, Sept. 8... ee 29 

Total for week. :..19, 153 1,040 

Previous week ......24,152 1,065 5,019 
Se Pee 17,235 572 24,378 
Two years ago......15,704 1,806 10,054 





Receipts at Chicago Stock Yards thus far this year 
to date, with comparative totals: 


1922. 





Cattle 1,995,386 
Calves 555,966 
Hogs 1,451,709 
Shee 2,518,911 
Horses 23, 
ars 181,860 


Combined weekly hog receipts at “eleven markets 
for 1923 to Sept. 1, with comparisons: 


Year to date. 





Week ending Sept. 25,668,000 
PHOViCUS WEEE oc. viccccwenss SSGGUe 8 —§«_—=§_ is vareece 
Corresponding week, 1922 19,468,000 








Corresponding week, 1921..... ¢ 356,000 19, 887,000 
Corresponding week, 1920. 1: 3,000 20,393,000 
Average, 108 to 1922....... 339,000 18,624,000 
Combined receipts at seven points for the week 
ending Sept. 8, 1923, with comparisons: 
*Cattle. ogs Sheep. 
Week ending Sept. 8. 206,000 470,000 282,000 
Previous week ...... 315,000 468,000 260,000 
DE. soucncde racks dns 237,000 313,000 186,000 
. ea peniee: 179,000 265,000 326,000 
RE a ccna ba ae wene's 241,000 220,000 313,000 
Average, 1914-1922. 244,000 254,000 355,000 
Combined receipts at seven markets for 1923 to 
Sept. S and the corresponding period for previous 
years: 
Cattle. Hogs. Sheep. 
MENS 3 os cc add semewwed 7,014,000 21,238,000 6,773,000 
See 6,534,000 15,827,000 6,388,000 
. LAR e rere 5,799,000 15,584,000 7,717,000 
Cn pre 6,522,000 16,399,000 6,984,000 


*Calves 
as cattle. 
Chicago Stock Yards 


at Omaha, St. Louis and St. Joseph counted 


receipts, average weight and 








top and average prices for hogs for under-mentioned 

weeks: 
Average 

Number ‘ weight,—— Prices—— 

received. lbs. Top. Average. 

Week ending Sept. S..*150,200 *241 $9.75 $ 8.45 

Previous week ........ 167,685 241 9.70 8.40 

2 251 9.75 8.00 

9.50 7.90 

252 16.85 15.25 

256 20,35 17,35 

251 20.85 19.95 

238 19.00 18.10 

226 «11.50 10.65 

238 8.45 7.25 

247 9.55 8.80 

217 9.15 8.35 

Average, 1913-1922... 92,900 243 3.50 $12.15 15 


* Receipts and average weight for 


week ending 
Sept. 8, 1923, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 

Week ending Sept. 8...$10.40 $ 8.45 $ 7.15 $12.95 
Previous week ......... 10.85 8.40 7.65 13.30 
1922 9. 8.00 6.40 12.55 
1921 7.90 3.80 8.70 
1920 15.25 6.75 13.50 
1919 17.3 7.90 15.50 
1918 19.95 11.85 17.25 
1917 18. 1¢ 11.35 17.75 
1916 10.65 8.00 10.90 
1915 7.25 5.45 8.50 
1914 8.80 5.70 8.50 
1915 8.35 4.35 7.05 
Average, 1913-1922....$11.45 $12.15 $ 7.15 $12.00 
Following is given the net supply of cattle, hogs 


and sheep for packers at the Chicago Stock Yards 
for weeks mentioned: 


Cattle Hogs. Sheep. 

*Week ending Sept. 8....42,300 116,000 49,900 
Previous week 116, 512 62,476 
. Serene ss ae 44,705 
i LS 6, 767 
RUE soi ose cit 60,419 
NY Saicin Waaiseinas 97,738 
PA Savesc KObES Awan 93,024 





*Saturday, Sept. 8, estimated. 


Chicago packers, hog slaughter for the week ending 
Sept. 8, 1923: 
pS OR SAS Be ee ee eel 12,000 
Anglo-American Provision Co.......... 7,600 






ow ene 
G. H. Hammond Co..... 
Morris & Co.... 


Wilson & Co ,800 
Western ee & Provision Co...... < : 8,400 
Booberts & Oake.....ccccnccccceccccece Sadce cag ee 
Miller & Hart. Diiuns sadebhe ss vegt en ean suds .. 8,900 
Independent Packing Co.............-.005..005 3,100 
EE Pere cree eee 5.600 
bo) ee SO eee in eee ee es 
pay | er reer 1.000 
UNE Sawedead cua dae eages odes vesuitapeld aces 15,000 
NE SE icdet rie ceecnncdcacecrsekaeadess 113,700 
en Er FBO po ere ay ee 122,300 
EUs ds ee dhe haeeasecavtned icy eNekaens 82,700 
Two years yo aaatatse eek tues ae beng Taek es 79,900 
I OO BO bods 6 0 ip on co cele's Concecttindeses 64,900 


(For Ghisons Paice stock prices see page 39.) 
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Chicago Provision Markets 


CASH PRICES. 
Based on Actual Carlot Trading, Thursday, September 
13, 1923, 


Green Meats. 


Rapier Be Hams— 











10-12 ibe, 

12-14 Ibs. 

14-16 Ibs 
16-18 lbs 
18-20 Ibs 

Skinned Hams— 

14-16 Ibs. 

2 ee a eee 7 
Ne ieee oe eee ct ebcenme 16% 
nT ee ny @14% 
OS RE Se eer @12% 
OU os i ahs ew eneesscnce on 1 
SS Saks kev eceabebschobaboes 10% 

@icnics— 

4-6 Ibs. avg @9 

6-8 Ibs, avg @ 8% 

8-10 Ibs. avg.... @s& 
10-12 lbs. avg @ ™% 

ings - 
17 

8.10 Ibe. Gis” 
10-12 Ibs @13% 
12-14 lbs 13 
14-16 lbs @12% 

Regular Hams— 

8-10 Ibs @17 
10-12 Ibs @li 
12-14 Ibs @17 
14-16 Ibs. @16% 
16-18 Ibs @li 
18-20 Ibs @17 

Skinned Hams— 
14-16 lbs @18 
16-18 Ibs. @18 
18-20 Ibs. @18s 
20-22 Ibs. @16 
22-24 Ibs. @i4 
24-26 Ibs. @13 
25-30 Ibs. @i2z 

Picnics— 

ee @9 

EM 6660s b0deee sense ansesek 84Y%@ 8% 

LS ee ee ee @s& 
EN tke uve eck tania cake @ 7% 

Clear Bellies— 

6- INC. ch xtuctbenanshatee setor @17\, 

8-10 Ibs. Riis bbe sss Sveehesbeecaae ec. @15 
Sn nous Seve pdm wadee Abe oo @13 
i Mn. cho arhsesnbonpae esha ee @12% 
Os MN osunceksehbeouedsww ens 7" @12 

Dry Salt Meats 
os waa dass cehehecbius skeSSe SOE @10% 
EN, Sines Paw hn bus x Sbbesaaohe te’ @10% 
i EE: Wid 6st eb Mobo sdednekseubbes a @ 9% 
EE ove debe AWS Woks Esa Se evcecuxes @106 
DT bak s$0uiab ve soseacacannyenss @9 
Fat Backs— 

I ic nd akchduke davatineo diene soam @ui 
i cee cechucsusswakob ee tes @11% 
ee reer tree kee ore @11% 


7 EU Sigil ea sp anenanine seein 12 


Ts vce ks iis ke See abc oan 640% @12% 
ee en 6s 55k be ake kee Kaw senake @12% 
a ee eee ‘<- @l2 
Clear Bellies— 

TN Es ERS cee wees ob pw leees @12 

en ere @11% 
ES Oe re ee @11\% 
ERIE SS I GE eae aera Sea @il 

I ee Ce wc @10% 
et sna necks abe aaenv ss sas ee (Wi0% 


Nominal asked. 





WANTED: A CELLAR BOSS. 

Packers who are seeking to strengthen 
their operating departments will find this 
a splendid time to do so. Not in years 
have so many high-class men been avail- 
able, and at reasonable terms. Try a 
“Want” ad. in THE NATIONAL PRO- 
VISIONER and see what quick results you 
get. 


FUTURE PRICES. 


Official Board of Trade, Range of Prices. 
SATURDAY, SEPTEMBER 8, 1923. 











Open. High. Low. Close. 
LARD—(Per 100 Ibs.)— 
hs sobascheas® 12.20 12.22% 12.20 12.20 
+ o0d6e pbanes 12.15 12.15 12.12% 12.12% 
souabeunenes 10.95 10.11 10.95 11.10 
RIBS—( Boxed 25c more than ae 
Sept. 9.22% 
Oct. ‘9. 95 > 9.25 
BOM. o3% 9.80 9.85 
MON DAY, SEPTEMBER 9, 1923. 
Open. High. Low. Close. 
LARD—(Per 100 Ibs.)— 
rs PS PEP 12.25 12.25 12.25 12.25 
ne enkeoeeee 12.15 12.20 12.15 12.15 
oa err 11.07% 11.10 11.05 11.07% 
RIBS Boxed 25¢ more than loose)— 
Sept. i | Seber 
Oct. 9.25 
Jan. eau penes hive ee 
TUESDAY, SEPTEMBER 10, 1923. 
Open. High. Low. Close. 
LARD—(Per 100 Ibs.)— 
er 12.17% 12.20 12.12% 12.17% 
a re 12.10 12.12% 12.00 12.05 
Ps ccerne phoore 11.00 11.00 10.95 10.95 
RIBS | Boxed 25c more than loose)— 
EE: ssabetbenns Sees. 600SR-. W pose w% 
i.) aie ea eanes 9.17% 9.17% 9.17% 9.17% 
Ms -duasseesenns - caste sana 5 
WEDN ESDAY, "SEPTEMBER 11, 1923. 
Open. High. Low. Close. 
LARD—(Per 100 Ibs.)— 
is. sninstwhonn 12.07% 12.07% 12.05 12.07% 
— phe dS 68> eens 11.97% 11.97% 11.90 11.97% 
Pn. sbulwcssnans 10.85 10.85 10.82% 10.82% 
: RIBS_—\ Boxed 25c more than loose)— 
eS - caw sausosne 9.00 9.00 9.00 9.00 
Oct. ery 9.05 9 05 9.00 9.00 
Sy eee a 9.45 9.47Y 9.45 9.50 
THURSDAY, SEPTEMBER 13, 1923. 
Open. High. Low. Close. 
LARD—(Per 100 Ibs.)— 
DES ‘sctkheaberke 11.90 11.95 11.90 11.92% 
— ‘tanh edesied 11.92% 11.92% 11.80 11.85 
sepa shu ase 10.70 10.72% 10.65 10.67% 
Ris (Boxed 25¢ more than loose) — 
Pe, Ac indeshsch heer? Rises Gwaun 8.821%, 
Ws sehen cuwsese 8.90 8.90 8.80 8.82%, 
Tih: “ktuesaioumoebeen. “womens (sass 9.45 
FRIDAY, SEPTEMBER 14, 1923. 
Open. High. Low. Close. 
LARD—(Per 100 Ibs.)— 
Es chika sseeee 11 11.92% 12.023-5 
ao eT y Ts none eee 11.{ 11.87% 11.95 
| gy Ree: 10.67% 10.77% 10.65 10.77% 
RIBS _—( Poxed 25¢ more than loose) — 
| Ee ae iene See cuuik 9.05 
SESE rs 8.97% 9.00 8.97% 9.00 
Ds sidhwades ass iene) Wa wSx tonne 9.55 
o— 





PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
. C. Zaun.) 

New York, September 12, 1923.—Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, 32@34c; green 
hams, 8-10 lIbs., 18%c; 10-12 lbs., 18c; 12- 
14 lbs., 174%2c; green clear bellies, 6-8 lbs., 
18%c; 8-10 lbs., 17%c; 10-12 lbs., 16%c; 
12-14 lbs., 15%c; green rib bellies, 10-12 
Ibs., 15c; 12-14 Ibs., 14144c: sweet pickled 
clear bellies, 6-8 lbs., 12%c; 8-10 Ilbs., 
13%4c; 10-12 lbs., 13c; 12-14 lbs., 12%c; 
sweet pickled rib bellies, 10-12 lIbs., 13c; 
12-14 lbs., 124%4c; sweet pickled hams, 8-10 
lbs., 19c; 10-12 lbs., 18%c; 12-14 Ibs., 
17%c; dressed hogs, 15%c; city steam 

lard, 12%@12%c; compound, 13@13%4c 

Western prices, green cuts: Pork loins, 
8-10 lbs., 30c; 10-12 lIbs., 28@29c; 12-14 
Ibs., 24@25c; 14-16 lbs., 21@22; skinned 
shoulders, 12@14c; boneless butts, 19@ 
20c; Boston butts, 15@16c; lean trim- 
mings, 10@12c; regular trimmings, 8c; 
spareribs, 9@11c; neck bones, 5@6c; kid- 
neys, 5@6c; livers, 3@4c; pigs tongues, 
15c; pigs tails, 14@15c. 











DRYERS AND CONTINUOUS PRESSES 


For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. 

We handle waste and by- 
products, 


Send for Catalogue T. B. 
American Process Co. 


68 William St. - « «© MewYork 











September 15, 1923. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, September 
13, 1923, with comparisons, were reported 
to The National Provisioner as follows: 











Week Cor. 

ending Previous week, 

Sept. 8. week. 1922. 
pee | Se eee 10,800 10,300 10,100 
Anglo-Amer. Prov. Co..... 7,800 8,700 5,800 
8 See ere 15,100 13,600 9,500 
G. H. Hammond & Co.... 8,700 8,600 6,200 
oo eS SS eee 13,000 14,300 9,500 
J Sb ee 10,900 11,300 8,500 
Boyd-Lunham & Co....... 900 6,000 4,700 
Western Pkg. & Prov. Co.. 9,300 8,000 9,500 
Roberts & Oake........... ,000 3,200 3,900 
rae 3,800 3,300 3,100 
Independent Packing Co... 2,800 1,900 5,700 
Brennan Packing Co....... 6,700 5,700 5,400 
Re STAG ices haces." ome 1,800 
Oe > SE eee S00) xaeue, peeha 
SE Saeed pstadsabbectes. wisce "Siete 6,300 
EG kata scents se asses 100,700 95,000 91,100 








CHICAGO RETAIL FRESH MEATS 


(Corrected weekly by C. W. Kaiser, Sec’y United 
Master Butchers’ Ass’n of Chicago.) 








Beef. 
No. 1, 0.2. No. 8. 
Rib roast, heavy end............ 3U 28 20 
Rib roast, light eee seeseeee 35 82 22 
Chuck roast ..........+ eccecece 18 16 14 
Sa Ee nae ae 45 35 28 
Steaks, sirloin, first cut.......... 45 38 30 
Steaks, porterhouse ...... ra. | 55 82 
I, SEE “ccc ssdscreneswecce 28 25 18 
Beef stew, Me ccccesses cane ae 15 14 
Corned briskets, boneless ...... 22 20 18 
Corned plates .......... aeecee & 14 12 10 
rned rumps, boneless.......... 25 22 18 
Lamb. 
Good. Com 
Petes RuRne hes het en awe «shia 45 25 
Saba PR ane Gsiaebaaey esesees MO 28 
Stew ene en Sao Ren 6s 605 560440448 0%. 15 13 
Chaps. Shoulder ......... Ses oe Rae 22 26 
Chops, rib and loin............... 50 ee 
Mutton. 
GABE wccccccccccees Hesteteavsouwes 
DE SUA Vbeaiasaneees bosses enwoue 15 ee 
errr err rr ee . 
hops, rib OEE BOR... cccccccccsiece 35 ° 
Pork. 
Eoins, whole, SIO AVE. < oi o0csceccsacca ds 30 @35 
Loins, whole, 10@12 avg re .) 30 
Loins, whole, 12 to 14... 23 124 
Loins, whole, 14 and over 18 20 
Chops os 35 @40 
Shoulders ae @15 
DE 5 ibe eaas cos as @18 
me 12 
sibeshedbhenk aasaWdsGccdeanntonusess 12 
iat “ara, OID. 5.6.5 600s sinnncesness 11 
Veal. 
SOE Terres Pee hey ir Pe @35 

I, 6s once wanes Ow Vd SRW we 12 @i6 
i aceh wh ctichsckhiae <TH abe Ne eNeeS CE 30 ’ 
PSS erie tee 12%@16 
PL” cons aukinds ss avencmnweses deenen® 16 22 
ET 2 cs oc chee s cbse peeraee keen came @50 
ee SS ea eres ry @40 

Butchers’ Offal. 

En cnwecdeneededdncuseenesesendessecenes @4 
PE GE 6 busca ein so sues besa See estes eas 2 
OED, BOC BOD BOB. ccc ccccsccscscvcssssces 50 
COREE GREGG soc cccees nave dhun sh sks veeaae 13 
.” cau sGu bees sou supe eedSawh es ede eee cae es @12 
DORCONB 6 cccccvcccvcccccccccvccveccceseese 





Bbls. Sacks. 
6 












Double refined eabipetee, gran, L C L... 6% % 
DN <cnsnnkhssebaeee ey 666450 ea e058 A 7% 
Double refined nitrate of sod 
N. Y. & 8. F., carloads... 4% 4 
ion ¢ - carloads, granulated 4% + 
Cry: . eeeceseccece 5% 5 
— To0@130 tb eo ‘Ie more. 
Boric acid, im carloads, powdered, in 
MRE he eM EL Soa y's MeGaniea yea 5 & 10 914 
Crystal to powdered, in bbis., in 5-ton 
BOCS OF MOTE... cccccccccccvcccvccvecs 10% 9% 
In bbls. in less than 5-tom lots........ 44 10 

Borax, carloads, powdered, in bbls...... 5% 
In ton lots, gran. or powdered, in bbls. Hi 5% 

Sugar— 

. Raw sugar, 96 basis, 44%4c Cuba duty paid @6.72 
Te ee A Pe arr @ 5% 
Syrup, testing 63 to 65 combined sucrose 

 o>7ok . ae eae @28 
Standard, granulated, f. o. b. refinery 
mans (lees S per cont).....cceses , @8.40 
a granulated, f. 0. b. New Or- 
SPURRED Use encase Keo NaS SE kGa toss @7% 
white. clarified, f. o. b. New Orleans 
MERU nGnWepbasdbiess abs shane ate @6.50 
Yellow clarified, f. o .b. New Orleans 
DONE? aaUalGuy sekesee dass sess dcacueeas« @6.00 
1t— . 
Granulated, car lots, per ton, f. 0. b., Chi- 
CI ocd cs FAdscpdevevswedscwvekabewed 
Medium, car lots, per ton, f. o. b., Chicago. 
DEE.  s6809 op 00'b00 5205965064055 609600008 9.80 
Rock, car lots, per ton, f. o. b.. Chicago 7 30 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ending Cor. week, 
22. 




















Sept. 15. 19: 
Prime native steers.......... 18 @19% 16 @I17 
Good native steers 17 @18 15 16 
Medium steers . -183%@16% 13 14 
| ee en 13 @18 12 16 
St cckubetusteegnkwtee odes 8 @12 7 11 
Hind quarters, choice........ @25 23 
Fore quarters, choice......... @14 @11 
Beef Cuts. 
OS ge RD SS @42 @36 
SS a eee @38 @32 
Steer Short Loins, No. 1..:.. @53 @46 
Steer Short Loins, No. 2..... @48 @3s 
Steer Loin Ends (hips) Pilanaen @30 @27 
Steer Loin Ends, was Biictvas @29 @26 
Sa 11 @28 14 @22 
Cow Short Loins............ 15 @28 18 @28 
Cow Loin —~ (hips) Byatt 12 18 12 @18 
oe OS eee 30 @26 
Steer Ribs, No 3 Se a @28 @24 
MOP MARES DID, Bi o006 0% Seweve @22 @17 
Goer Te, BO Be cccvcoscves @20 @16 
OoW BiG, Me. Becccccsssccee @11 @9 
Steer Rounds, No, 1......... @18 @16 
Steer Rounds, No. 2......... 17% @14% 
Steer Chucks, No. 1......... 12% @11 
Steer Chucks, No. 2......... @11% @10% 
ROOT MMIRUIN oly peu iore 0:0 6:04 5°68 10 15 9 @12% 
OC ee eS Q@9 6 @8s 
SE IE ews vexinpe sd nase Q@ 8% @s 
See 8 @ 7% 
SS EE Uy ee 16 @15 
_-. _! 4h Se ae 12 @12 
Steer Navel en 5% 4% 
Cow Navel Bnds......ssccce. 4%@ 5 @ 3% 
WN SI 85 5 ois. 5460 <6 60:00 5 @ 4% 
gear 4% @ 3% 
BE anh oa stabs pb Bills S18 0p one 18 @22 @20 
Strip Loins, No. 2 boneless. . @7 @60 
Strip Loins, No. 2........... @65 @55 
Strip Loins, No. : M15 @1 
Sirloin Butts, No. @34 @30 
Sirloin Butts, No. 2. @28 @26 
Sirloin Butts, No. 3.... @18 16 @17 
Beef Tenderloins, No. 1 @75 @75 
Beef Tenderloins, No. 2 @65 @65 
Rump Butts .... 16 @17 @20 
Flank Steaks ... @ij @lj 
BOnBIONs CHUCKS .oc2 cs ccsece @s @10 
Shoulder Clods .............. 12 @15 @i5 
Hanging Tenderloins ........ @ 8 @ 
cr Tee @ 8 @ 8s 
Beef Products. 
ON Wiss is cxencdoncas 7 @s 6 @8 
BEMMEE cco uaWidiee-a saa 4 604070 5 @6 444@ 6 
SE RA Reena 29 @30 28 @30 
ee 36 @38 32 @35 
MUNN, ORES By osc -cie-s: ening ss,0 6 @8s 4 @7 
Fresh Tripe, plain .......... @ 4 @5 
Meee Bee, Bhs Oisivcs cceses @ gi @ 6% 
SU ree Sea Gwcre sass eisan 6 64@ 9 
HAGUE, DOL. TDs s ose icuncne 9 ats @10% 
Veal. 
Choice Carcass ............. 19 @20 20 @21 
SOE SOI 6 dip 0 66b 4 00 0 5k 15 @18 18 @19 
| | Ree 25 @30 22 @28 
HORE occ kviecsesccvens 0 @il4 10 @13 
Medium Backs .............. 6 @7 5 @7 
Veal Product. 
Brains, each 6 @8 6 @s 
Sweetbreads ..52 @58 56 @60 
Calf Livers 30 @32 28 @35 
Lamb. 
ee eer @29 25 @28 
Medium Lambs ............. @27 22 @24 
Choice Saddles ...,......... @32 @32 
Medium Saddles ............ @30 @30 
CUNEO TUTE oc ciccaeccsccccve 25 @23 
Se ree @23 @21 
Lamb Fries, per lb.......... 380 @31 @23 
Lamb Tongues, each......... @13 @18 
Lamb Kidneys, per Ib........ @25 @25 
Mutton. 
Heavy GRERD ..cccccvcscccse @10 @i7 
Sree ee @15 @14 
BEOUU YT CED, 6 veces ses eve’ @12 @14 
TilMit ROMIBE oc. cass cesecns @is @18 
= ARS. @s @ 5 
re @12 @10 
rere @20 @20 
eS eee @18 @10 
I ET Sinie 6s oo bass 05 @s @ 6 
Sheep Tongues, each......... @13 @ 8 
Sheep Heads, each.......... @10 @10 
Fresh Pork, Ree. 
po bb eee @18 
Pork nny 8@10 lbs. avg. 29 
TOE TOPE cccccccccccccscces @13% @i2 
IIE, 0 h.5'5. 50050544 50 nia 0 @55 @4s 
ES SN clas Sais so e'ke Site oc @ 8% @9 
no Tes wes Stl sab s:90'945009's @1s @1s 
GAD ais cece See ss Sete @9 @12 
Trimmings Baad Skate ias as ie ak @10% 10 
Oxtra lean trimmings........ @12%4 @14 
ED tN aa wie b Mae's wa 0 eke @ 7% 8 
| AERO PEELE Lee RTs @ 6 5 
Pigs’ Feet .....cccccccscccee @ 4% 4% 
EY ND ec 6s digidere eas 4 @ 5 sg 
SOE Lee @ 7 @9 
RE MIN Sard 6.4.4 Seine @ acawu's <0 @11% @ll 
OS ere rs @ 9 
Hog Livers, per Ib..........- @ 4% 314 4 
Neck Bomes ......cscecssees @ 3% @ 3% 
Skinned Shoulders .......... 114%@12'% @13% 
BORK EROArts occ ccc cccecose @5 @5 
Pork Kidneys, per Ib......... @ 4% @ 
POCK, TOMBUCS , ..ccccccesesie @16% @18 
Slip Bones: ........seeerseces @9 @ 9 
SE Do bie voce wean teed @ 9 @s 
BrainB acces cccecccesssenene @ 9 @ 8 
WOE RG ccc cccciw ee etsweee's @a1i% @i12 
CY er rer rrr re. ton @19 @18 
RIOD oid 05,0 acib ¥ shined pe pmgs q@il @l4 
PEE ai cdva seach eaee tues @20 @24 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. cartons...... 
Country style sausage, fresh, in link. 





















Country style sausage, fresh, in bulk. @15 
Country style sausage, smoked. eae @18 
Mixed sausage, fresh.......... eis 
Frankfurts in pork casings. 15 
Frankfurts in sheep casings. @16% 
Bologna in beef bungs, choice.. @15 
Bologna in beef middles, choice.. @14% 
Bologna in cloth, paraffined @14% 
ver sausage in hog bungs... 16 
Liver sausage in beef roun 10 
Head ch se becbosianacens 11 
New England luncheon specialty 22 
Libe luncheon specialty..........e...s.: 17 
Min luncheon specialty. 14 
TOMBUG BRUSEFE 20... ccccccccccccccccccses 20 
BlOOd GAUSRZES .ccccccccccccccccccccccccccs 15 
Polish GAUBAGE .....cccccccccccccccccccves 14% 
HOUSE oc ccccccccccccccscccccccccccseccesces 14 
DRY SAUSAGE. 
Cerveiat, choice, in hog bungs............. @47 
Cervelat, new condition, in hog ‘bung’ Vere @15 
Cervelat, new condition, in beet oiadies.. 15 
Thuringer REET oc cue tvdWencedeececGase 20 
PQEMGP cccccccccccccccccccgeccccccsccece 24 
Holateiner .......-0+ Seeebeceectsecesceeses 22 
B. ©. Salami, choice.......cccccssccccce 42 
Milano Salami, —. in hog bung: 41 
B. C. Salami, new condition. 20 
Friases, choice, in oy middle 387 
Genoa pad Jami.......+. 51 
Peperon: ecccee 31 
Mortadelta, “new co 





forcels style hams. 
Virginia style hams............seeseseeees 


SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 





Oo 0 eee ore 5.75 

Large tins, 1 to crate.. eeee 6.50 
Frankfort style sausage in” sheep ‘casings— 

Small tins, 2 to Crate... .ccccccccccccesscccces 2.00 

Taree tine, 1 00 CERRO. 2c cccccccccccccccccccccs 8.00 
Frankfurt style sausage in ‘pork “casings— 

Small tins, 2 to crate.......cccccresseececeess 6.50 

Large tins, 1 CO CEATB. cn cccccccccccccccccccccs Fee 
Smoked link sausage in pork casings— 

Small tins, + WE BIN 6 bn ocicesiewccccciceeccccss Qiam 

Large tins, 1 to crate.......ceececseseeceeces 0.00 


sgh msie CASINGS. 


0. B, CHICAGO.} 

= rounds, alae 180 sets, per tierce, per 15 
se are rere RA ea eke eee P 
Some sales made at 14c. 

Beef rounds, export, 225 sets, per tce., per set. .18 
Beef middles, 110 sets, per tierce, per set...... -65 
Beef bungs, No. 1, 400 pieces, per tce., per pce. .30 
Beef bungs, No. 2, 400 pieces, per tce., ~~ 







MON: | 4dad epinaassns Vibsee shen bb 6015606434 0088 8@22 
Beef weasands, No. 1, per piece........ 16 
Beef weasands, No. 2, per a ns 
Beef bladders, small, per doz. 65 


Beef bladders, medium, per doz 












Beef bladders, large, pr doz... 25 
Hog casings, medium, f. o. s., per Ib - & 
Hog ones. extra narrow, selected, per Ib., ean 
° O. en . ee 
Hog middies, with’ cap, per se ; 16 
Hog middles, with cap, per set 17 
Hog bungs, export....... a1 
Hog bungs, large, prime. -13 
Hog DUNZS, MOTIAM, ...ccverccesccccccces . ae 
Hog bungs, narrow, no demand................ .02 
Hog stomachs, per plece......cccccccccccccccces .08 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bhbl...............0200+- 14.00 
Honeycomb tripe, 200-Ib. bbl........ceeeeceeee 133 


Pocket honeycomb tripe, 200-lb. bbl......... 
Pork feet, 200-Ib. bbl.......seccccsceccesecesee 15.50 


Pork tongues, 200-Ib. bbl.........--ee-eeeeeeeee 10,00 
Lamb tongues, long cut, 200-Ib. bbl............ 48.00 
Lamb tongues, short cut, 200- Bs ORE: bcwicees 55.00 
CANNED MEATS. 
No. %. No.1. No.2. No. 6. 
Corned beef ........... «++. $2.85 $ 4.00 $13.00 
MORSE WOE ccccccccccce sees 2.35 4.50 15.00 
Roast mutton ......... «+. 2.40 4.75 16.50 
Sliced arled "beak ine cies 1.85 4.00 re “he 
Ox tongue, whole....... .... ---- 17.50 56.00 
Lanch tongue .......... 2.85 4.70 9.50 34.50 
Corned beef hash....... 1.50 2.75 4.25 cede 
— steaks with 
nions vocccecce 1.50 2.25 4.25 coon 
Vienna style sausage... 1,15 2.25 4.15 cave 
Veal loaf, medium size. 2.00 ees esse eee 
Chili con carne with, or 
without, beans ....... «.. 1.25 ooee 
Potted meats .......... .80 swe oat 


BARRELED PORK AND BEEF. 


MeGD PORK, TOGWIAP... 0600. cccvccees 

ramily back pork, 20 to 34 pieces. 

Family back pork, 35 to 45 - 
DP 





Clear back pork, 40 to 50 pieces........, 

Clear back pork, 50 to 60 pieces........ 

Clear plate pork, 20 to 25 pieces.............. 22.5 

Clear plate pork, 35 to 45 pieces.............. 22.00 

PE RT Bsa cawst snd dane Ceewebes weiss senes 8.50 

I caren se Mat-vie aa stecas casa ored ene arise 19.50 

EE card ions asdelnls tatmactens ee bed ceeeas 16.50 

Extra plate beef, 200-Ib. barrels...............- 17.50 
BUTTERINE. 

1 = 6, natural color, mann, f. o b. Chi- 

GABO ocsccccvcccccccceccsscese eeecscecsve @21 
Cartons, rolls or prints, PE isi oem “sedis @ 
Cartons, rolls or prints, 2@5 NGA dees 21% 
Shortenings, 30@60 Ib.’ tubs.............. 16 
Nut oan Mag Peay BSB. c.. cccies REPS 20 

COOPERAGE. 


Ash pork barrels, black iron hoops 
Oak pork barrels, black iron hoops..... 
Ash pork barrels, galv. iron hoops..... 





Red oak lard tierces............. eoce 


White oak lard 


White oak ham tierces............. es 


CHOPERS. cc cc cccces eeeee 


DRY SALT MEATS. 







ee a” Seer nr @10% 
A MEN III a Gd. ha dines wabiadls. ced wake se @10% 
Short clear middles, 60-lb. avg............ 10% 
eS eee 11% 
Caer Dee, DOG TIE. oa sccie cs ccewcecs @11% 
Clear bellies, SN Es 5 '6.c's,ccceae'e age eee @l1 

Clear bellies, 25@S80 IDS......cccccccccces @Q@10% 
Rib bellies, 20@25 er eee @l1 

ga Ue eee eee @10% 
Fat backs, 10@12 Ilbs.. ae @1y% 
Fat backs, 12@14 lbs. @11% 
Fat backs, 14@16 lbs @11% 
Regular plates @ 9% 
PRO ae de wie Vash eles navesewealinasaauawees @9 





WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14 
Skinned hams, fancy, 16 
Standard regular hams, 12@16 lbs 


Pienics, 6@8 Ib 


Standard bacon, 









16 IDB......600- 24% 
18 lbs... ° 2614 


8@12 lb 


Standard bacon, 4@8 Ibs. 24% 
Standard bacon, 12@14 Ibs.. 19% 
Standard bacon strips, 6@7 Ib @20 
Cooked hams, choice, skin on. 

CNMI 5 concen k 5 bas aedaue satus @35 
Cooked hams, choice, skinned, surplus” fat 

Hg | CORES IEEE LE RNR ARES @37 
Cooked hams, choice, | skinless, surplus fat 

CE a sve it denidccccccsosccenceves 39 
Picnics, skin on, surplus fat off, smoked.. 20 
Picnics, skinned, surplus fat off, smoked.. 21 
ROME Oc rciicisavihiascd wacweeorueeerdwas @3s 

FERTILIZERS. 
Coronet;  CeGa IIe oie 65h. 5ccs cavececs $ bg - * 50 
Unground and crushed blood............ 15@ 4.30 
cc wnldpadsscadacnidccsaioceane 3. 00@ 3.10 
Ground tankage, 10 to 11%............. 3.35@ 3.50 
Ground tankage, 6 to 9%........seeee0s 3.10@ 3.25 
Crushed and unground tankage.......... 2.75@ 3.00 
Ground raw bone, per ton...........see0. 30.00@35.00 
Ground steam hone, per ton.............. 22.00@24.00 
Unground steamed bone tankage......... 18.00@20.00 
HORNS, HOOFS AND BONES. 
Per ton. 

ey F We dcciccccccccsics wehaienard $250.00@3800.00 
No. 2 — beewe cocecoucccccccccoocces LEED 
en 2 ere Cesbceccesece 100.00@150.00 
Hoofs, black “and striped. eas cawanenee 40.00@ 45.00 
WENN EME ic cacnccicevedic taKcecovs 70.00@ 80.00 
Grinding hoofs Pl iwedadedmastaasakdee 32.00@ 35.00 
Round shin bones, heavies............ 165.00@175.00 
Round shin bones, lights and med.... 125.00@135.00 
Flat shin bones, heavies.............. 75.00@ 80.00 
Flat shin bones, lights and med........ 60.00@ 65.00 
Thigh bones, heavies..............2... 125.00@130.00 
Thigh bones, lights and med........... 120.00@125.00 
WE oie dice cn es ccecesiscnes 55.00@ 60.00 
Skulls, jaws aad ‘knuckles uaedwtawieea 33.00@ 35.00 


Rejected mfg. 


Note—Foregoing horns, 


[ERE RRS 48.00@50.00 


hoofs and bones must 


$ 


assorted, free from grease spots and cracks, hard and 
clean, uniform as to cut and weight, packed in double 
bags and carload lots, also well and favorably known 
to foreign and domestic manufacturers. 


LARD (Unrefined). 


Prime, steam, cash, tierces............. @12.27 
ee, 2 MORES MONE eo calc edd viae oreidigina Dares 12.17 
EME POW Ne aticctcs pee ws ean tnee cuawes @12.00 
Be ee err ee rrr ri @15.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb., tes.. @14.50 
sn ee ere err res @14.00 
NINN oinig i015 c 4k Satie coatsaaaeees @13.12 
Barrels, %c over tierces; half barrels, %c over 


tierces; tubs and pails, 10 to 80 Ibs., 4c to le over 


tierces. 


OLEO OIL AND STEARINE. 






NG OMe cet cecdadwnesnanaedaenwes 12 @12% 
ENE fo ok ctr ache cieknscneescdcigneeeinas's 11 11 

PRIMI NG. 1 COO OE sie nc ccccccescccesescece 10% @11 

ee ee eer ee ee 10% @10% 
WR ING be cleeiciacindGeecatucencaicvcae 9% 
Prime oleo stearine, edible.............+.. 12 @12% 
No. 2 oleo stearine, edible................ 12 @12% 

TALLOWS AND GREASES. 

BRING OTIOT oo cccsccccsoesccdecccccessces 9 @9% 
Choice country tallow. 8%@ 8% 
Packers’ prime, loose tallo 84@ 8% 


Packers’ No. 2 


Packers’ No. 2 tallow 
choice grease. 
MI bi etendcsnacecue 
Yellow grease, 10 to 15 per cent aci 
Yellow grease, 15 to 20 per cent acid.. 


White, 
White ‘‘A’”’ 









loose tallow 





BOR MOND ic cincsccaccccscvvcsccwes 64@ 6% 
CRECHEBE BEORGO coc ccc cccciciccccesecccces 64@7 
Bone, naphtha extracted...............05- 6 @ 6% 
EN ons Cicc.dd ennncen dens.woedesedcceaewene’ 64@ 6% 
Garbage grease, loose............+.--+++-. 54@ 6 
VEGETABLE oi 
Cottonseed oil—white, deodorized, in bbls. 13} 4@13% 
Yellow. deodorized, in bblis.............. 2 “u@ 12% 
P. 8. ¥.5 MOOBG, ORICAGO. 2... ccccccccecce ¥ @12% 
P. 8S. Y¥., soap grade, loose........ nom. 94% @10 
Soap stock, bbls., concen., 65%, f. 0. bd. H 
MII uo tidnewaceaq es udiewea wk aewaes 4% @ 416 
Linseed oil], loose, per gal.............-..- 74 @S82 
Re errr rer eter eee eee 9% @10 
Soya bean oil, seller tank, f. 0. b. coast... S%4@ 8% 
Cocoanut oil, seller tank, f. o. b. coast.... 84@ 8% 


ANIMAL OILS. 





Pa TRG OO is casa Bes Ay eee henceesawce sti’ 1544@16 
Extra winter strained lard oil @13% 
MD MR iicts pitiewN 06.648 dds ae conse an gers 12%4,@13 
ee | eer rr eee ere 114, @11% 
NG. © MR Gs cccvcvccccvecccsvccccusce evs 10% @11y% 
to Perm ey errr re 104,@10% 
Pere WeNteTeet Olb. cc ccc ccc cc ccwccesces 1I8%,@14 
pt ee a | re errs ... L4KQ@1Y 
5 RR ge a” RRSP Perr eer rere 10% @11\4 
POU EI Sc oe on Sack tne sera ceensew 11%@12 
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Retail Section 


How One Man Runs 
2,500 Meat Shops 


(Continued from page 20.) 
the chief beef exporting country of the 
world. 

Effect of Climate on Meat. 


Except in the fish trade, the use of ice 
for preserving food during the course of 
retail distribution is practically unknown. 

None of the fresh meat shops are sup- 
plied with refrigerators. A bibulous ac- 
quaintance stated that even in hot weather 
it is almost impossible to get ice enough 
to cool a cocktail that does not have a 
fishy taste. This may be an exaggeration, 
but it is a fact that the coolness of the 
climate makes possible the distribution of 
meat brought all the way from Australia 
and South America without great loss 
through spoilage after reaching England. 

This situation simplifies the whole mat- 
ter and reduces distributive costs consid- 
erably. It is likewise contended that it 
forces prompter distribution, giving the 
public fresher meat. 


Lack of Refrigeration Harmful. 


If freshness were a matter of time be- 
tween the date of unloading from the ship 
and actual consumption, this might be 
agreed to. As a matter of fact, there is 
a considerable deterioration in quality, and 
it is no doubt due to the existence of a 
practice of distribution that does not in- 
volve the use of cooling facilities after the 
product leaves the ship or the cold storage 
warehouses. 

A country with a continental climate 
with wide variations between the prevail- 
ing temperatures from day to day for the 
different seasons of the year could not 
resort to so simple a type of meat distribu- 
tion. At least it would involve daily pur- 
chasing, daily distribution, deterioration 
with consequent waste, whereas in Eng- 
land a relatively even temperature from 
day to day and season to season appears 
to make it possible to hold perishable 
products without extensive or expensive 
equipment. 

Meat Uncovered in British Shops. 

The usual type of meat store in Great 
Britain would not suit American consum- 
ers, because it is open, with the attendant 
possibility of dust and dirt settling on the 
product. 

Not in one of the dozens of shops visited 
in London, Liverpool, Manchester and Dub- 
lin, was there such a thing as a glass case, 
either with or without refrigeration. 

This does not mean that the meat of the 
English consumer is necessarily on the 
average greatly contaminated. It merely 
reflects climatic and other conditions that 
change distribytion methods and practices 
and minimize the need for certain types 
of facilities. Sometimes these facilities 
would be extremely useful, but in the long 
run the actual necessity of using them is 
held to be so occasional as not to warrant 
the expense of installation and upkeep. 

Vestey’s Retail Operations. 

Lord Vestey confirmed generally the in- 
formation previously gathered as to the 
number of retail stores his interests are 
operating. 

They now have almost 2,500 shops, the 
greater part of which are in London, Liv- 
erpool and Manchester, but they are also 
scattered throughout the more important 
provincial towns of the United Kingdom, 
and there are also some in Ireland. 

Lord Vestey, according to his interest- 
ing relation of his experiences, was forced 
into the retail business by reason of the 


fact that 25 years ago such a prejudice 
still existed in Great Britain against frozen 
meat that there was difficulty in establish- 
ing a trade. 

His South American plants at that time 
were preparing and shipping frozen beef, 
and the English retailer was condemning 
it as practically unfit for human consump- 
tion. To meet the situation Lord Vestey 
and his brother, Sir Edward, launched into 
the retail game. It has proven an effective 
method for the distribution of frozen meat 
and an effective weapon for overcoming 
the prejudice against it. 

The multiple shop department is con- 
stantly purchasing additional stores, con- 
ducting them under other names, and con- 
structing new stores in locations where 
they consider the opportunity for building 
up a competitive trade attractive. 

Naturally also they are discontinuing 
stores from time to time. Lord Vestey 
made it perfectly clear that he was not 
wedded to a losing concern. Any individual 
store or group of stores that cannot be 
made to pay a fair return on investment 
within a reasonable length of time soon 
finds its way into the discard. 


Their Method of Operation. 

The Vestey interests have not attempted 
to bring about any change in the purchas- 
ing habits of the English public. While 
they attempt to minimize service in order 
to keep costs down, they do not carry this 
to the point of an absolute policy. 

Originally, the stores in the various 
chains were confined to a considerable 
extent to the poorer districts of the cities. 
During recent years there has been a very 
distinct trend into the better residential 
sections, and Lord Vestey stated that their 
greatest development now is in that di- 
rection. 

The organization is by districts. Mr. 
Brown, Lord Vestey’s immediate personal 
assistant, heads up the whole retail busi- 
ness. Under him is a general assistant 
with district managers, to whom in turn 
the individual shop managers report. 





How to Run a Meat Shop 


Secrets of success and failure 
in the retail meat business are 
told in a study of retail meat 
stores in leading cities recently 
made by Dr. Horace Secrist, 
head of the Bureau of Business 
Research of Northwestern Uni- 
versity, and the leading authori- 
ty of the country on retail meth- 
ods. 

This study showed what it 
cost retailers to do business and 
where their costs varied. It re- 
vealed the secrets of success 
and failure in the stores studied, 
and it gave the actual figures. 

This report has created wide 
interest in meat circles, both re- 
tail and wholesale. It was 
printed in full in THE NA- 
TIONAL PROVISIONER of 
August 18. Copies of it may be 
had by subscribers upon appli- 
cation to the Editor, THE NA- 
TIONAL PROVISIONER, Old 
Colony Bldg, Chicago, III. 











No relationship is effected between the 
numerous independent chains the Vestey 
interests have acquired. In other words, 
Ainslie managers continue to work for 
Ainslie, and the Fletcher managers for 
Fletcher, in spite of the fact that all of 
them are really working for Lord Vestey 
and his associates. 

The individual shops within the several 
chains also work wholly independently, 
except as there may be some personal con- 
tact between managers through friendship 
or location. 


Selection of Personnel. 


The central office of the Union Cold 
Storage Co., Ltd., selects only the district 
managers. The district managers in turn 
select the shop managers, and the shop 
managers their assistants. 

Nine-tenths, at least, of the employes re- 
ceive their total compensation in the form 
of a straight salary. No bonuses are given 
and they are not in any sense made part- 
ners in the business as is so often the cus- 
tom in the United States. 

A very small number receive no salary, 
but get their compensation in the form 
of a percentage commission on the busi- 
ness done in their shops. Lord Vestey 
believes that a salary is the most satisfac- 
tory basis of employment. If it is neces- 
sary to give a man bonuses in addition, 
and some indirect interest in the business, 
he feels pretty confident that what is 
needed is a change of men. 


How Employes Are Handled. 


A manager who shows bad judgment, 
either in judging his trade or in conduct- 
ing his shop, or in the ordering of his 
supplies, is let out. At that, the turnover 
in employes of the manager grade is not 
relatively great. 

The situation in America in this regard 
is rather different, as the opportunities for 
substitute employment are much broader 
here than in older countries. It is not 
unlikely that under our conditions at least 
25 per cent of the branch managers would 
be graduated every year into employment 
in other stores, or to become independent 
store operators. 

Nevertheless, it is of great interest that 
Lord Vestey does not find the problem of 
maintaining a satisfactory managerial per- 
sonnel an insuperable one. In the lower 
grades of shop assistants the turnover is 
greater, but the difficulty of securing work- 
ers is relatively small because of the gen- 
erally simple characetr of the tasks to be 
performed. 

Only a very small number of all of Lord 
Vestey’s employes ‘are placed under bond, 
and not a single one of his nearly 2,500 
shop managers is bonded. A careful system 
of inspection is maintained and dishones- 
ties when discovered mean dismissal and, 
if necessary, prosecution, so that the dis- 
covered loss through theft or mishandling 
is negligibly small. 


How Goods Are Ordered. 


Each shop manager is trusted to furnish 
his district manager with the list and 
quantity of products required for his unit. 
Whole carcasses, halves or quarters, as 
the case may be, are ordered and issued 
to the branches. In no case is there a 
central cutting plant, and in no case is a 
branch permitted to order only certain 
cuts. 

It is Lord Vestey’s observation that the 
best way to sell undesirable or neglected 
cuts to the greatest advantage is to have 
the largest possible number of shops re- 
sponsible for disposing of them. If a cen- 


tral cutting plant were maintained, and 
the shops were permitted to order the 
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cuts that the consumer preferred, the re- 
sult would be that the district office of the 
cold storage plant would be left with a 


large quantity of the neglected and un- 


called for cuts on hand. 
Must Sell the Whole Carcass. 

Hence whole pigs, whole sheep, sides 
of beef, are issued to each shop, and its 
Management is made completely respon- 
sible for their sale. 

For the most part goods are delivered 
to the shops twice a week. They are billed 
to each store substantially at cost. A large 
part, of course, comes direct from the 
Vestey packing plants through their whole- 
sale shops, but cost is determined just as 
it would be in any commercial operation. 

There is a certain addition to the price 
to cover overhead, cold storage charges, 
handling costs, shipping and all other ex- 
penses. The individual store manager, in 
conference so far as may be necessary 
with his district manager, then determines 
the prices at which he is to sell in his 
territory. He is given a wide latitude of 
decision, but in the end he must average 
out with the profit. 


Shop Manager Makes Own Prices. 

The important reason for not fixing 
prices centrally, and then requiring their 
uniform application, is that the chain 
stores must be free to meet the competi- 
tion of the neighboring independent shops. 
This can be done only when the manager 
has authority to vary his prices according 
to the requirements of the situation. 

One of the reasons for not maintaining 
central cutting plants is that English con- 
sumers in different sections have decided 
preferences for and prejudices against 
certain cuts. While central cutting would 
enable the home office to exercise a larger 
control, it would also, to a certain extent, 
tie the hands of the manager in meeting 
competitive conditions. 


Cleans Up Twice a Week. 

As the manager orders according to his 
judgment twice a week what will be re- 
quired, his shop is practically cleaned up 
every third day. Wednesday night and 
Saturday night find him practically bare 
of goods. 

What he does carry over is of course 
reported, but a very low value is set upon 
it by reason of its being three days old, 
and hence probably difficult to sell. In 
any event, it is written down at so low a 
price as practically always to yield the 
value ascribed to it. 

The lack of emphasis on the importance 
of the inventory is rather surprising. Lord 
Vestey stated that it was only because the 
experience of years had taught them that 
at the end of each three-day period the 
value of goods left on hand was relatively 
negligible. 

Simple Accounting Methods. 

The accounting requirements of these 
shops are very simple. They cover only 
the total poundage of each species fur- 
nished, the receipts which are always in 
cash, plus an item showing the outstanding 
credit extended to customers. 

As in the case of ordering stock, the 
cash receipts are turned in twice every 
week, and this takes place on Mondays 
and Thursdays. As a result of this pro- 
cedure the central office is advised twice 
weekly exactly where each shop stands, 
and hence exactly what profits and losses 
are being made throughout the chain. 


Bills. Are Paid Weekly. 

The English consuming public, like the 
American, is to a considerable extent ac- 
customed to receiving credit. The chief 
difference is apparently largely one of the 
length of time for which credit is ex- 
tended. In America it is a month and 
with the English it is customary to pay 
one’s bills weekly. 

The losses due to bad accounts are, ac- 
cording to Lord Vestey, absolutely neg- 
ligible. They have made some losses due 
to dishonesty of managers, but related to 
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the totality of the business, all losses are 
small. 
Cost of Operation, Total Sales and Profits. 

Elsewhere in this report the attitude of 
British business men toward any dis- 
closure of the details of their operations 
was pointed out. Lord Vestey was. very 
generous with his time and in giving gen- 
eral account of his operations and ideas. 

With respect, however, to specific figures 
as to cost of operation, total volume of 
business by species or in combination, 
total sales, average sales per shop, and 
total and average profits, he took the posi- 
tion that these were trade secrets. 

He stated that their accounting records 
were nevertheless very accurate and that 
he was willing to state his ‘general conclu- 
sion from them. It was that he finds the 
operation of his great chain ‘of multiple 
shops satisfactorily profitable and the only 
wholly dependable outlet for his products. 


Believes Packer Should Retail. 

Lord Vestey is very familiar with con- 
ditions in the United States. He learned 
the business in America in his young man- 
hood and during and after the war resided 
in the United States and Argentina for 
competitive business reasons. 

He is familiar with the Consent Decree 
of the Supreme Court of the District of 
Columbia which, together with their own 
lack of desire, has up to now prevented 
the large packers of the United States 
from engaging in retail distribution. He 
gave it as his unqualified judgment that 
this section of the decree is an economic 
and business mistake. In fact, he holds 
the view generally that artificial barriers 
are disadvantageous to both producer and 
consumer. It is quite clear—in view of 
the continued extension of his retail op- 
erations, both through the recent purchase 
of the British & Argentine Meat Co., Ltd., 
with nearly 1,000 shops and by constantly 
adding other shops in key locations, and 
from his building of new shops in many 


- sections already supposed to be well sup- 


plied—that his conclusion of the whole 
matter is based on sincere conviction 
growing out of experience at home and 
observation in America. 


Retail Profits Saved the Day. 

Officers of the former Ministry of Food 
have stated that there were times during 
the war when the profits from retail op- 
erations saved the day for the British 
packing companies that operated multiple 
shops. Judging from the losses of the 
American companies during 1921, this ex- 
perience may readily have recurred during 
the post-war period. 


AND FORGEO ON THE ANVIL FROM cous.e SHEAR STEEL f 
John Wilson’s Butcher Knives and Steels 
Standard of the World 


I. WILSON, SYCAMORE STREET, SHEPFIELD, ENG. 
Sole Amarae: Ageusa 


H. BOKER & CO, Inc, NEW YORK, N. 7%. 
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SUBSTITUTE 


“RED HOT” 
DOG.” 
“Red Hot” signs are gradually taking 

the place of the old-time “Hot Dog” signs 

that’ were plastered all over the country. 

This has been in response to the efforts 

that are being made by retailers and pack- 

ers to use the term “Red Hot” instead of 

“Hot Dog.” In the campaign the Insti- 

tute of American Meat Packers is doing 

all it can. Its suggestions to packers have 
resulted in fine co-operation. Several 
packers have taken the matter up with 
their branch house managers and have 
urged greater effort at all times to see 
that sausage items are consumed more 
widely through the use of dignified names. 

The following letter sent by one packer, 

Morris and Company, shows the whole- 

hearted co-operation that is being given to 

the campaign: 

“To All Managers: 

“It is customary among many booths, at 
resorts where frankfurts are sold, to use 
the phrase ‘Hot Dog,’ both in signs and 
verbally. 

“While this is only a joke phrase, it is 
hardly conducive to a greater consumption 
of sausage and our business ends would 
be much better served if we could change 
this expression to read ‘Red Hot’ whenever 
the correct name ‘Frankfurt’ is not used. 

“The Institute of American Meat Pack- 
ers are carrying on a very serious cam- 
paign to help improve this situation and 
with our immense selling organization we 
can be of inestimable benefit if every sales- 
man and manager will use his influence in 
helping this campaign. 

“We want to dignify our sausage items 
by every means possible and one very 
efficient method of doing so would be by 
endeavoring to eliminate ‘Hot Dog’ from 
the vernacular of the resort sausage ven- 
dor and the public at large.” 

a 

TOLEDO AND CLEVELAND MEAT MEN. 
The United Master Butchers of Cleve- 

land invited their fellow butchers of To- 
ledo to join them in their outing on Sep- 
tember 12, 1923. It is in these ways that 
the feeling of co-operatin in the meat in- 
dustry is being built up. 


FOR “HOT 
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New York Section 


A. E. Peterson, vice-president, Wilson & 
Company, Chicago, is in New York this 
week. 


The D. A. Lacy Company, of Dallas, 
Tex., cottonseed products brokers, have 
been elected) members of the New York 
Produce Exchange. 


F. E. Rue, formerly in the auditing de- 
partment, is now connected with the prod- 
uce department of the Cudahy Packing 
Company in the New York district. 


The executive committee of the Institute 
of Margarin Manufacturers is holding a 
meeting in New York this week. The 
members all solemnly swear that they 
would not know a prize fight if they saw 
one! 


The attendance at the meeting of the 
Washington Heights branch, United Mas- 
ter Butchers of America, called for last 
Monday evening, was so small because of 
the holidays, that no business was con- 
ducted. 


Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for the week ending September 8, 1923, on 
shipments sold out, ranged from 10.00 
cents to 21.00 cents per pound, and av- 
eraged 16.45 cents per pound. 


W. Diesing, head of the beef depart- 
ment of the Cudahy Packing Company, 
Omaha, is a visitor to the city. Mr. Dies- 


ing was congratulated on the success of 
the “Meat for Health Week” drive in his 
territory, of which he was chairman. 


H. K. Nickell, secretary to President 
Walter Blumenthal of the United Dressed 
Beef Company, has just returned from a 
vacation spent in his old home town of 
Charlottesville, Va. The home folks were 
so glad to see him, and he was so glad to 
see them, that there were many regrets 
when it came time to return to little old 
New York. 

The following is a report of the New 
York City Health Department of the nigi- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the city of 
New York during the week ending Sep- 
tember 8, 1923: Meat—Manhattan, 3,173 
lbs.; Brooklyn, 27 lbs.; Queens, 19 Ibs.; 
total, 3,219 lbs. Fish—Manhattan, 6,125 
Ibs.; Queens, 23 lbs.; total, 6,148 lbs. 


The smile of Rudolph Schumacher, 
president of the Bronx branch, United 
Master Butchers of America, was more 
irresistible and the dimples a wee bit 
deeper on Monday morning of this week. 
The cause was the wonderful catch of 
seventeen bluefish, weighing from four to 
six pounds, and five flukes, down at Bay- 
shore where he had gone to bring the 
family home. 


O. Weber, assistant secretary of Otto 
Stahl’s, Inc., has returned from a vacation 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, Sep- 


tember 13, 1923, as follows: 





Fresh Beef— 

STEERS: CHICAGO. BOSTON. NEW YORK. PHILA. 
PE og Gsacc sickened saebed ores ei ouene $18.50@19.00 $19.25@19.50 $20.00@21.50 $19.00@20.00 
tn Kee chssktsy cake endp an en? 17.00@18.00 17.00@19.00 18.50@ 20.00 17.00@18.50 
OS eae eee 15.00@16.50 15.00@17.00 14.00@16.00 13.00@16.00 
NES OEE nein Pee 11.00@13.50 13.00@14.00 11.00@13.00 9.00@12.00 

COWS: 

GE bois LPC E LES CO ce kue eben eS 12.50@13.50 12.00@13.00 .....@.....  .....@ Deis es 
ON a ee re eter: 11.00@12.00 11.90@12.00 11.00@12.50 10.00@11.00 
DEE bios asceehon sees beree she see 7.00@ 9.00 9.00@10.00 10.00@10.50 8.00@ 9.50 

BULLS 
MG. cc cucsob sub eweeboe he aakseheen’ Ses saws es eee ee oe Sere 
DEE. cctccp dutch wen eeenae seeeteaee eS St aS ee SS ee RES 
ID. ‘5556655455 6500540snee oe eh eres ROOD BBO © 208s ess S00) B.00 0058... 

Fresh Veal*— 
ee Pere re er er rte 20.00@21.00  .....@.....  22.00@24.00 18.00@19.00 
Dt... lksahsebabebekxk ese nes ee ech s 18.00@19.00 se eh skede 18.00@21.00 16.00@17.00 
93. 3 Bewebeswinedds oo vebebeone 14.00@16.00 10.00@11.00 12.00@16.00 12.00@15.00 
PD cin cccbsbhecos es hs sees es bees 8.00@12.00 9.00@10.00 10.00@12.00 9.00@12.00 
Fresh Lamb and Mutton— 

MB 
ID: binvvkgbsabachesesenenoseeeboesa 28.00@29.00 26.00@27.00 29.00@30.00 26.00@28.00 
PN tic ckst <apseesberee ches vensbennes 26.00@27.00 24.00@26.00 27.00@29.00 25.00@26.00 
Dn “ipcockbeseshessbbesbebnew eccee 24.00@25.00 23.00@24.00 22.00@25.00 22.00@24.00 
SD.” cis etesnbosehsnaeebtsenonsene 20.00@ 23.00 20.00@ 22.00 16.00@20.00 20.00@22.00 

YEARLINGS: 

DT Co dens ss ck kesh seasbes eas saeueNs eo eee ee: | ee onckeses as ren 
CO eae cSbeeboebeebcam heer enee ae Pee ive ics hos Pe” ee aso aoe 
Dc cocccseeeenSeessne es otueene ® SP ksbat ee oct be wes i aN 

MUTTON 
SEE cvbnabesevsscdedevdoovessovess coco 18.00@20.00 a | Se 13.00@15.00 13.00@14.00 
SINT won anes ossse¢08 50 chy eces 15.00@17.00 .....@.. 12.00@13.00 11.00@13.00 
I  Secionssassbe beatneekdeeseue 10.00@13.00 ~~ Pe 9.00@10.00  10.00@11.00 

Fresh Pork Cuts— 

LOINS: 

SS SS eee eee 28.00@29.00 28.00@29.00 30.00@31.00 27.00@28.00 
eg Sr re eee 25.00@27.00 27.00@28.00 28.00@29.00  26.00@27.00 
Se eR SID 65.5 ub nes dc esbheweeewe 21.00@23.00 25.00@26.00 24.00@26.00  22.00@25.00 
See ee ED. «3 sa ckssesebeseseenes 19.00@20.00 22.00@24.00 22.00@24.00 19.00@20.00 
Set I, ccc cibpeveke ss svugenee® ° 14.00@17.00 19.00@21.00 19.00@21.00 .....@..... 

SHOULDERS: 

Dn ot toselésccoptevessreeshkanes 12.00@13.50 —....... Ds. <s- 11.00@13.00 13.00@14.00 

PICNICS: 

St eee ee 19.50@11.00 12.00@12.50 11.00@12.00 .....@..... 
RE Be ae 10.00@10.50 11.50@12.00 10.00@11.00 12.00@12.50 

BUTTS: 

Pe RN ER SuGs ost usseenesboretoones 17.50@19.00  .....@..... 16.00@17.00 14.00@16.00 





*Veal prices include “hide on” at Chicago and New York. 


spent at Cape Cod where he was very 
much impressed with the beauty of the 
quaint little towns. Mr. Wéber states that 
Otto Stahl’s, Inc., has started a campaign 
to assist the dealers in the sale of this 
firm’s “ready to eat meats” by large signs 
on buildings in the vicinity of their cus- 
tomers. Some of these signs are over a 
thousand, square feet. 


R. W. Neuburger, secretary of the New 
York group, National Butchers* and Pack- 
ers’ Supply Association, earnestly requests 
all the members of this group to attend the 
first fall meeting on Monday, September 
17, at the Opera cafe, 34th street and 
Seventh avenue, as matters of great im- 
portance will be discussed and acted upon. 
The Harrington Cutlery Company, South- 
bridge, Mass., has become an associate 
member of the organization. 

Edward Kohn, treasurer of the House of 
A. Silz, sailed last week on the SS. Siboney 
of the Ward Line for a trip to Havana, 
combining pleasure with business. Before 
his departure Mr. Kohn stated that the 
first of the venison was beginning to ar- 
rive from the private preserves in Eng- 
land. The quality, he says, is very fine; 
in fact, better than for years. The first 
shipment of Alaska reindeer, about three 
hundred head, has also arrived. 

D. Geck of D. Geck, Inc., is taking a 
little rest at Lake Hopatcong and during 
his absence Charles Kouterick is stimulat- 
ing interest in cracklings in their newsy 
little market letter, from which the fol- 
lowing verses are quoted: 


The packer and the renderer who would succeed 

Must know the by-product market, yes, indeed! 

The cost of living is so high 

That everyone to ruin is nigh. 

The man who sells his cracklings, tankage, grease, 
blood or bones, 

Must count each gain or lose his own; 

If price be high or price be low, 

His wife and kiddies need the dough. 

And woe to him, the foolish man, 

If, after thinking out a plan 

To keep the grim, gaunt wolf away, 

He does not to his helpers say: 

‘Just write it down that from this time, by heck, 

You sell my by-products all through Geck!” 

Due to the holidays of Tuesday and 
Wednesday the special meeting of Ye Olde 
Time branch was held on Thursday eve- 
ning. The object of the meeting was the 
installation of the new secretary, Chas. A. 
Lewis, and to welcome the new bride- 
groom, H. T. Vetter, treasurer of the 
branch, who recently returned from an 
extended honeymoon. President Kramer 
received many helpful suggestions from 
the members for his talk before the In- 
stitute of American Meat Packers on “The 
Retail Distribution of Meat.’’ State Presi- 
dent Moe Loeb gave an interesting talk 
on the work of the state association in 
which he made a strong plea for co-opera- 
tion and assistance to the master butchers 
of all branches in the work of building up 
the wonderful organization of Master 
Butchers of America throughout New 
York. The attention of the members was 
drawn to the amendment to the New York 
compensation laws, which went into effect 
July 1. According to this amendment, 


double the amount of compensation and 
death benefits are payable if the injured 
employe at the time of the accident is a 
minor under 18 years of age, and was per- 
mitted to do any work in violation of any | 
provision of the law. This increased death 
benefit is borne by the employer alone. 
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BARNES 


SCALES 


REFRIGERATED 
COUNTERS 


The Barnes Short Column is 2% 
inches lower than our Regular, so that 
when it is set up on a refrigerated. 
counter or any other high counter the 
reading line will be at the level of the 
merchant’s eye. This does away with” 
the disagreeable feature of having to 
look up at the chart or standing on a 
platform to be at the correct height. 
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BUTCHERS’ LADIES’ AUXILIARY.. 

The first falit meeting of the Ladies’ 
Auxiliary, United Master Butchers of 
America, was held on Wednesday after- 
noon and proved most interesting. Mr. 
George Kramer, president of Ye Olde New 
York Branch, United Master Butchers of 
America, was the guest of honor, bearing 
as he did the message that at the conven- 
tion of the State Association last June the 
Ladies’ Auxiliary was admitted to mem- 
bership in the State Association, which 
under its special charter was permitted to 
srant charters: 

The Ladies’ Auxiliary, however, has 
been granted membership with certain 
limitations, one of which is that they will 
not have to pay. dues into the State Asso- 
ciation, and the other that they will not 
be permitted to attend sessions of the 
master butchers. By vote of the meeting ; a 
the membership was accepted and the te 
secretary was instructed to so write to the No. 10 Short Citeiee 
state secretary, also requesting charter. 








Mr. Kramer then read the constitution 
and by-laws which he had drawn up for 
the ladies. After eareful consideration 
and minor changes these were adopted. A 
rising vote of- thanks was tendered Mr. 
Kramer. 

A telegram was read from Mrs. Chas. 
Glatz, wife of the state secretary, at 
Rochester, expressing her pleasure at hav- 
ing become a member of the Auxiliary. 
Three new members were elected: Mrs. 
Vetter, the bride of Treasurer Vetter of 
Ye Olde New York Branch, who has just 
returned from a honeymoon, Mrs. Wei- 
gand and Mrs. Zeigle. Refreshments were 
served. 

ee 
LOCAL AND PERSONAL. 

Bizzangs Bros. will open a meat market 
at Wichita, Kans. 

J. A. Little has purchased the Ramsey 
meat market at Pomona, Kans. 

Emil Pavlis has purchased the meat busi- 
ness of Chas. Okrina, Abie, Neb. 

O. Mitchell will open a meat market on 
South College street, Tyler, Tex. 

A. H. Terry will open a meat market at 
182 West Center street, Marion, O. 

B. F. Counter has purchased the Sani- 
tary meat market at Roundup, Mont. 

Lange & Jordan have purchased the City 
Cash meat market at Manteca, Cal. 

Peterson Bros. will open a meat market 
in the Kirk building; King City, Cal. 

Walter Packwood and J. W. Bonar will 
open a meat market in Entiat, Wash. 

A. A. Massart has purchased the meat 
business of H. A. Frey, Tarentum, Pa. 

The Presney grocery, Great Bend, Kans., 
has taken over the Rugler meat market. 

Emil Lucht has purchased the Second 
Street meat market at Grand Island, Neb. 

W. M. Peed has purchased the Eureka 
market at Hanford, Cal., from Frank Vail. 

Clarence O. Skeen will establish a meat 
market at 1248 Oliver avenue, Indianapolis, 
Ind. 

H. C. Darby has purchased the meat 
— of J. C. Mills & Son in Durham, 
Cal. 

W. H. Addex has purchased the meat 
market of Lyom & Son at Greensburg, 
Kans. 

Prether & Cope have purchased the 
Winkler & Miller meat market at Quinter, 
Kans. 

The meat market of W. I. McPherson, 
Culdesac, Ida., was destroyed by fire re- 
cently. 


Same QUALITY—Same FEA- 
TURES. With electric or re- 
flector attachment. 
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Walter S. Reck has purchased the King 
& Erbe meat market and grocery at Lan- 
sing, Mich. 


D. D. Warner has purchased the meat 
and grocery business of S. R. Winterstein, 
Orleans, Neb. 

Abe Levy has purchased the Illinois 
Farmers’ meat market, Streator, Ill., from 
Dan Whitney. 

J. R. Seaton has purchased a half inter- 
est in the meat market of C. H. Wilson, 
Chadron, Neb. 

W. Gould has sold the City meat mar- 
ket at Medford, Okla., to P. A. Zillgitt and 
N. L. Campbell. 

The Dryden meat market, Cashmere Val- 
ley, Wash., contemplates installing a new 
cooling system. 

Louis Vogel and A. A. Kreiwaldt have 
opened their new grocery and meat market 
at Antigo, Wis. 

Martin O. Coyle will open a meat mar- 
ket and grocery at 2821 East Tenth street, 
Indianapolis, Ind. 

Albert J. and Earl J. Waggoner will 
open a meat market at 304 North Market 
street, Marion, Hl. 

Gorenz & Markels will open a meat 
market at Thirteenth street and Center 
avenue, Sheboygan, Wis. 

It is reporetd a new meat market will 
be opened in Pinedale, Cal, under the 
direction of O. F. Smith. 

Wallace Maland and Hans Teigen have 
purchased the meat and grocery: business 
of Max Turck at Cresco, Ia. 

Tittle Bros. Packing Co. of Gary, Ind., 
will open a meat market at 22 South 
Main street, Fond du Lac, Wis. 

A. L. Mullin has opened a second meat 
market at Topeka, Kans. The new market 
is located at 921 Kansas avenue. 

Davidson & Blacker have purchased the 
Kenwood meat market and grocery at 4511 
North 30th street, North Omaha, Neb. 


The Standard meat market, 4932 Third 
street, San Francisco, Cal., conducted by 
Esposto Bros., was reeently destroyed by 
fire. 


The Campbell Meat Co., Portland, Ore., 
has been incorporated with a capital stock 
of $1,000 by W. A. Clement and G. S. and 
H. O. Campbell. 


B. F. Helfrich and P. J. Luther have 
purchased Harmon’s Public Market, 131 
South 13th street, Lincoln, Neb., and have 
named it Washington Market. 
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For Sausage Makers 
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CALIFORNIA INSPECTION PROGRESS. 

The California Meat Inspection law has 
been in operation since June 3, 1921. Dur- 
ing that brief period its popularity has so 
increased as to allay any doubt of its 
effectiveness in accomplishing the results 
desired through its enactment. 

The precautions which are now being 
exercised to insure the public a wholesome 
meat supply has induced an increased con- 
sumption of this product and the stock 
man and meat retailer, through the appli 
cation of the law, has realized*a larger _ 
volume of. business. F 

That the method of inspection: which 
has been inaugurated in this state is mak- 
ing rapid progress is shown by @ compari- 
son of the results accomplished along this 
line. in the year 1922 and the first six 
months of the present year. 

During the year 1922 there were in- 
spected 147,173 animals of which. 959..were 
condemned and 146,214 were. passed for 
food. Up to July 1, 1923, 133,510 animals 
were inspected, 614 condemned and 132,896 
passed for food. 

These figures shew that im the six 
months of this year the inereased} number 
of animals inspected as compared. with 
an average of inspections for each half of 
the past year amount to 59,923, which: in- 
dicates the public realizes that. meat, like 
other standard food products, ie whole- 
some when properly inspected and han- 
dled in a sanitary manner. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium to choice................ 9.00@11.85 

Cows, common to choice......... occeceses S408 Fad 

Bulls, common to choice...............+-- 4.00@ 7.00 
LIVE CALVES. 

Caives, veal, prime, per 100 Ibs.......... 15.50@16.00 

Oalves, veal, common to medium........ 9.00@13.50 

Calves, veal, culls, pez 100 lbs.......... 8.00@ 9.00 


LIVE SHEEP AND LAMBS. 


ee ee eee 15.25@15.50 


Sheep, ewes, prime, 100 lIbs.............. 6.25@ 6.50 
Sheep, ewes, common to good, 100 lbs.... 4.00@ 6.00 
LIVE HOGS. 

A occ one iaened sanheeeaeeen 9.50@ 9.60 
Ry SUN Seccweesecrscdoseiebneeree 9.60@ 9.70 
ee pee eee en eee 9.80@ 9.90 
oe ge ee 9.40@ 9.70 
DN sa9ssGhebsrbviossavensoseecun shire 6.50@ 7.75 


DRESSED BEEF. 
CITY DRESSED. 


EE... ove cos enecessuses 21 @22 
DM MES Coden ncccvnn davseecce 21 @22 
ee 17 @20 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs................ 20 @21 
Native choice yearlings, 400@600 lbs...... 20 @21 
Western steers, 600@S00 Ibs............... 16% @18 
Texas steers, 400@600 Ibs................. 10 @13 
Good to choice heifers..................+6. 18 @19% 
POD GE ic docd codébcvnewndesccoccaust 13 @14 
SE GP GEE GOED, oc cn co ccccvccvccesccs 9 @10% 
Fresh bologna bulls................-2.-0.0% 7™%@ 8 
BEEF CUTS 
Western. City 
Rr Pe ck Soak icc b sae cen @23 26 @2s 
Sess nscvcscesensdues @19 @25 
is Shak seséec ce sec un @13 23 @24 
ih, BS 4 Sicsebote thane @32 34 @36 
i SR ee et @23 30 @32 
a EES eee @13 28 @30 
No. 1 hinds and ribs........ 26 @28 25 @28 
No. 2 hinds and ribs......... 23. @24 22 @24% 
No. 3 hinds and r#s........19 @20 19 @21% 
ie eng ey es 21 @22 19 @20 
eh, Te , Gcdk ctv ecsccnss 14 @15 17 @18 
eee 13 @14 5 @16 
ge Eee 14 @15 15 @16 
ih, SR bos esnkss ckased @i1 @i14 
ge BS Pers Pet re 7 @s8 12 @13 
Bolognas ... ieobenes @ 6 8%@10 
Bolls, reg., 6@s ‘Ibs. a 22 @23 
Rolls, reg., 4@6 ibs. avg................- 17 @1s 
Tenderloins, 4@5 ibs. avg..........-...... 60 @70 
Tenderloins, 5@6 Ibs. avg..........-++-+-- 80 @90 
PR TRIN? nd.ccnescsccasviesspssdsseene 10 @li 
DRESSED CALVES. 
NE oo Sos Ss Sees dabesesh stones oosneneeee 22 @23 
PD: cacccscckocvassesbacndncucceseuseeun 20 @21 
BD ook cnsegnccssded nan svsivcsccveccasevdes 18 @19 
SD. scan cvietetbhcsgadia kespasbawaseaey 15 @17 
NOOO AD COE A RO TT Se 13 @14 
DRESSED HOGS 
NN oc esdecevisayhae @14.00 
A TER sab ss 24055 Kore sees ckepworee @14.25 
CR NN 35's 6 bd bse Sac ctdeceeateesoes @14.75 
SS eee re ree rrr tre cee @15.00 
PR or ose ctae Sore tedeess seve cese @15.00 
DRESSED SHEEP AND LAMBS. 
ee or rrr rey 27 @2s8 
Lambs, genuine spring...........-...... -18 @26 
I NOD B85 ba 635 Ss 05 ce scosouoes 18 @26 
NO oso secss pb oases sktesevewes 18 @20 
Sheep, médiuni* to good.................4+ 14 @I17 
NS. 5 oo divest one accees rsensnesvens 11 @13 
SMOKED MEATS. 
Bams, 8@10 Ibs. avg.......-.---eceeeeees 22 @23 
Slams, 10@12 ibs. avg.........-.--+++++2--21 @22 
ieee, GES AS, OEE. so ones censcceccieses 20 @21 
Picnics, 4@6 lbs. average................- 13 @14 
Phenles, GOS Uhd. AVG... . 2.0.2. cccecceee 12 @13 
Rollettes, 6@8 tb. avg., per lb............ 14. @15 
Beef tongue, light...........6.---eeeeeeee 35 @40 
Beef tongue, heavy............ bo devesseeee 43. @45 
Bacem, boneless, Western.............-..-.- 22 @23 
Bacon, boneless, city.............-- cn hie 22 @23 
Pickleé bellies, 10@12 ibs. avg............ 16 @1T 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 Ibs. avg..27 @28 
Fresh pork tenderloins....... osbancodas ...50 @5l 
Frozen pork loins, 10@12 lbs. avg.........- 20 @21 
Frozen pork tenderloins.............-... ...38 @40 
Shoulders, city, 10@12 Ibs. avg............ 14 @15 
Shoulders, Western, 10@12 Ibs. avg........ 13 @14 
Butts, boneless, Western......... -....+++ 17 @18 
Butts, regular, Western................0++ 15 @16 
Fresh hams, city, 8@10 Ibs. avg..........22 @23 
Fresh hams, Western, 10@12 lbs. avg....20 @21 
Fresh picnic hams, Western, 6@8 lbs. avg.11 @12 
Extra lean pork trimmings...............- 14 @15 
Regular pork trimmings, 50% lean........8 @9 
Brew Spare TERS... cccccccccccccccccscceccs 9 @10 
Raw lent Bard. ..ccccccccsccccccscccscccses 13 @14 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs., 


per 100 pcs..... syoskeeensuves «+ +++e-175.00@195.06 
a shin bones, avg. 40 to 45 Ibs., our 

BE Gabencescewrsubsnbeseee sans 115.00@120.00 

Be on es CI RC go sche senusceess 40.00@ 50.00 

Striped hoofs, per ton...........e-.s05 40.00@ 50.00 

White hoofs, per ton.............-..0. 105.00@115.00 
Thigh bones, avg. 85 to 90 Ibs., per 

BBD POR. ccccccccccoce 090S60000006008 @140.00 


Horns, avg. 7% oz. and over, No. 1s..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. .250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. .200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30e a pound 
Fresh steer tongues, L. C. trim'’d @38e _— a pound 
Calves, teads, scalded.......... @6ic a piece 
Sweetbreads, veal ............. @75e a pair 
Sweetbreads, beef ............. @55c a pound 
ED ponsenucscseenceces @l1bte a pound 
DN ED. csinconeccscecae @ 8c each 
Livers, beef ....... evnexaeewl @l4c a pound 
ES. cc cccesncsscscssevecccces @10c each 
Hearts, Beek ..cccccccccccccsece @ 6c a pound 
Beef hanging tenders............ @lic a@ pound 
OS i ccchu ti nteengudeiie 6 @10c apair 
BUTCHER'S FAT. 
DES 2d. eaankusdpudes eknbasrebeebeseens @2 
AEE in bk6d $54 seeA ou Aes sarise> @ 3% 
DED ccdccccvusesiscbveserseecseeuns @ 5 
PT cicasueesensekessebecenenenaeeee @4 
MEE dhdvvadcoceresseusss oaeecvececcsccce @25 
SPICES. 
Whole. Ground 
ee Te ED ion os onc se dace 14 17 
Pee, Gis, WARK. nsec eccccccccce 11 14 
NN ET OTE Troy 19 23 
ND SUC l nc ickha ens so%a > jib keeiens 6 9 
SD oCGudasdbortys ind snes deces© 12 16 
DE neipieets bus ocpaek antennas 11 14 
REE. Gane rbcb shee <d 5s ccesseanoctes 32 37 
SE a Sus cent a akss cdketevenessu 18 21 
Mace , ues 5 RES bE POSS RE SE 57 62 
CURING MATERIALS. 
Bags, 
In lots of less than 25 bbis.: Bbis. per Ib. 
Double refined saltpetre, granulated..... 6% 65% 


Double refined saltpetre, small crystals. 7% 7% 

Double refined nitrate soda, granulated.. 4% 4% 

Double refined nitrate soda, crystals.... 5% 5% 
fn 25 barrel lots: 

Double refined saltpetre, granulated...... 6% 6% 

Double refined saltpetre, small crystals... 7% 7% 

Double refined nitrate soda, granulated... 4% 4% 

Double refined nitrate soda, crystals.... 5% 5 
Carload lots: 

Double refined nitrate of soda, granu'ated 4% 4% 

Double refined nitrate of soda, crystals. 5 4% 


GREEN CALFSKINS. 


5-9 9%-12% 12%-14 14-18 18 Ibs. 
Ibs. Ibs. Ibs. Ibs. sup. 


Prime No. 1 veals. 18 2.10 2.20 2.45 3.20 
Prime No. 2 reals. 16 1.90 1.95 2.20 2.95 
Buttermilk No. 1... 15 1.80 1.85 2.10 eves 
Buttermilk No. 2... 13 1.60 1.60 1.85 see 
Branded grubby ... 10 1.10 1.20 1.35 1.80 
MOB cnccevosercerce At value 
DRESSED POULTRY. 
FRESH KILLED. 

Fowls—Fresh—dry packed, milk fed—12 to box. 

Western, 66 Ibs. and over to dozen, Ib...31 @82 

Western, 48 to 54 lbs. to dozen, lb...... 29 @30 

Western, 43 to 47 lbs. to dozen, Ib...... 27 @28 

Western, 36 to 42 lbs. to dozen, Ib...... 25 @26 

Western, 30 to 35 lbs. to dozen, Ib...... 23 @24 
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Fowls—Fresh—dry packed, corn fed—12 to box. 


Western, 66 lbs. and over to dozen, Ib..29 @31 
Western, 48 to 54 Ibs. to dozen, Ib......27 @29 
Western, 43 to 47 lbs. to dozen, Ib...... 25 @27 
Western, 36 to 42 lbs. to dozen, Ib...... 23 @25 
Western, 30 to 35 lbs. to dozen, lb...... 22 @23 
Fowls—Fresh—dry packed, corn fed—barrels. 
Western, dry packed, 5 Ibs. and over, 1b.27 @29 
Western, dry packed, 4% lbs. each, lb...26 @28 
Western, dry packed, 3% Ibs. each, lb...21 @23 
Western, dry packed, 3 lbs. and under, 1b.20 @21 
Old Cocks—Fresh—dry packed—boxes or bbls. 
Western, dry picked, boxes.............. 15 @17 
WHONORID, BORIBOE, . DIB. occccciccenccssces 14 @16 
Ducks— 
Long Island, per lb., bbls................ @25 
Squabs— 
White, 12 lbs. to doz., per doz........ 7.50@8 .50 
White, 10 lbs. to doz., per doz........ - 6.00@6.50 
, Sa wclids subs suc sbanstunoncaee ss 75@1.25 
LIVE POULTRY. 
OU: Mas cobsswkesecwedsedccs 30 @31 
ie |) a rs ae @14 
Ducks, Western, via freight............... @25 
TaS, DORE, TIN CROTORE so 0o<c6 c's cece @4w 
ID; (WON. EINES oS vcs whiphdwcuenn unease ss ais 
Pigeons, per pair, via freight or express... @35 
Guineas, per pair, via freight or express. . @65 
BUTTER. 
Creamery, extras (92 score)..............: @45\q 
NINN MIND 5 Siting i'n wie bw ee aes ob SC eA 4344 @45 
TORE. CIE osc see anewagibes sevice 40 @4i 
Oreamery, lower SradeB.....ccccccese:: ..08 @3o 
EGGS. 
Fresh gathered, extra fancy, per doz...... 42 @44 
Fresh gathered, extra firsts...............38 @4l 
Se MOR,  MENNDie.s os eednaneaewns stan 34. @37 


Fresh gathered, checks, fair to choice, dry.24 @25% 
Fresh gathered, dirties, reg. packed, No, 1.241446@26% 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f. o. b. 

nt ee SR een @ 3.20 
Ammonium sulphate, double a per 

apo tes., £. &. Bi, New Work....... @ 3.35 
Blood, dried, 15-16% per ne nie bee's @ 4.00 
Fish a dried, 11% ammonia, 15% 

B. P. L., delivered Baltimore...... 4.05 and 10c 
Fish guano, foreign, ten am- 

MER, BO: B.D. Gheccecccsvcse 4.50 and 10¢ 
Fish scrap, meloulated, 6% ammonia, 

3% A. P es b. fish factory. 3.00 and 50¢ 
Soda nitrate, ry bags, 100 lIbs., spot.. @ 2.42% 
Soda nitrate, in bags, futures....... 2.43 @ 2.59 
Tankage, ground, 10% ammonia, 15% 

ee A RS ea ees ee 3.60 and 10c 


Tankage, unground, 9-10% ammonia. 


Phosphates. 
steamed, 3 and 50 bags 


3.35 and 10¢ 


Bone meal, 


Be TD es cdés ace encsavenceaseuesds » @32.00 
Bone meal, raw, 4% and 50 bags 

Me MNS alias s0d6u nie Es Rooke saan s @36.00 
Acid phosphate. bulk, f. o. b. Balt., 

ee ES NS Wess 05.5 «ap Be e's oo. @ 8.00 

Potash. 
Kalnit, 12.4% bulk, per ton.......... @ 7.22 
Manure salt, 20% bulk, per ton...... @10.55 
Muriate, in bags, basis 80%, per: ton @33.00 
Sulphate. in bags, basis 90%, per ton @42.00 
—— %e—_ —_ 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week of August 31 to Sep- 
tember 6, 1923: 


Aug. ---—————Septe mber- a 
| A *3. 4. W 
SED wesc cenen 44% 45 sees 44% 45 45 
New York,....00.. 45 45 ovee” Se 45 45 
Oe Sere 45 45 ee 45 45 
Ree 45% 45% .... 46 46 46 


Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score, at Chicago: 


Aug. ——— =. - 
31. 1, ; 6. 
43 43 snes “3 3 rr 3 48 


*Holiday. 
Receipts of butter by cities, tubs: 


This Last Last Since Jan. 1, 

week, week. year. 19238. 1922, 
Chicago .... - aa 31,749 29,875 2,227,345 2,158, 196 
New York. 48,499 53,402 36,115 2,484,779 2,471,228 
lee 11,718 18, 126 14,942 907,389 "907,054 
a 9,302 14,581 8) 252 669,360 647,778 
Total .ccer 103,912 117,858 80,184 6,288,873 6, 184,256 

Cold storage movement, Ibs.: 

Into Out of On hand Cor. i! of 
storage, storage. Sept.6. week, 1922. 
Chicago ... 43,982 75,498 16,244,084 27; 802, 349 
New York, , 205,030 167,248 17,844,230 17, 520,921 
Boston ....180,939 102,389 11,596,859 13° 123,133 
Phila. . 89,714 53,050 4,793,909 3, 631,117 
Total ‘ 419,665 298, 1M 49, 979,082 62,077,520 
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BUTCHERS’ LADIES’ AUXILIARY. 

The first fall meeting of the Ladies’ 
Auxiliary, United Master Butchers of 
America, was held on Wednesday after- 
noon and proved most interesting. Mr. 
George Kramer, president of Ye Olde New 
York: Branch, United Master Butchers of 
America, was the guest of honor, bearing 
as he did the message that at the conven- 
tion of the State Association last June the 
Ladies’ Auxiliary was admitted to mem- 
bership in the State Association, which 
under its special charter was permitted to 
grant charters. 

The Ladies’ Auxiliary, however, has 
been’ granted membership with certain 
limitations, one of which is that they will 
not have to pay dues into the State Asso- 
ciation, and the other that they will not 
be permitted to attend sessions of the 
master butchers. By vote of the meeting 
the membership was accepted and the 
secretary was instructed to so write to the 
state secretary, also requesting charter. 
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Mr. Kramer then read the constitution 
and by-laws which he had drawn up for 
the ladies. After careful consideration 
and minor changes these were adopted. A 
rising vote of thanks was tendered Mr. 
Kramer. 

A telegram was read from Mrs. Chas. 
Glatz, wife of the state secretary, at 
Rochester, expressing her pleasure at hav- 
ing become a member of the Auxiliary. 
Three new members were elected: Mr.. 
Vetter, the bride of Treasurer Vetter of 
Ye Olde New York Branch, who has just 
returned from a honeymoon, Mrs. Wei- 
gand and Mrs. Zeigle. Refreshments were 
served. 

cee renee 
LOCAL AND PERSONAL. 

Bizzangs Bros. will open a meat market 
at Wichita, Kans. 

J. A. Little has purchased the Ramsey 
meat market at Pomona, Kans. 

Emil Pavlis has purchased the meat busi- 
ness of Chas. Okrina, Abie, Neb. 

O. Mitchell will open a meat market on 
South College street, Tyler, Tex. 

A. H. Terry will open a meat market at 
182 West Center street, Marion, O. 

B. F. Counter has purchased the Sani- 
tary meat market at Roundup, Mont. 

Lange & Jordan have purchased the City 
Cash meat market at Manteca, Cal. 

Peterson Bros. will open a meat market 
in the Kirk building, King City, Cal. 

Walter Packwood and J. W. Bonar will 
open a meat market in Entiat, Wash. 

A. A. Massart has purchased the meat 
business of H. A. Frey, Tarentum, Pa. 

The Presney grocery, Great Bend, Kans., 
has taken over the Rugler meat market. 

Emil Lucht has purchased the Second 
Street meat market at Grand Island, Neb. 

W. M. Peed has purchased the Eureka 
market at Hanford, Cal., from Frank Vail. 

Clarence O. Skeen will establish a meat 
market at 1248 Oliver avenue, Indianapolis, 
Ind. 

H. C. Darby has purchased the meat 
at = J. C. Mills & Son in Durham, 
Cal. 

W. H. Addex has purchased the meat 
market of Lyon & Son at Greensburg, 
Kans. 

Prether & Cope have purchased the 
Winkler & Miller meat market at Quinter, 
Kans. 

The meat market of W. I. McPherson, 
Culdesac, Ida., was destroyed by fire re- 
cently. ° 


Same QUALITY—Same FEA- 
TURES. With electric or re- 
flector attachment. 


platform to be at the correct height. 


BARNES SCALE CO. 


Detroit, Michigan 








Walter S. Reck has purchased the King 
& Erbe meat market and grocery at Lan- 
sing, Mich. 

D. D. Warner has purchased the meat 
and grocery business of S. R. Winterstein, 
Orleans, Neb. 

Abe Levy has purchased the Illinois 
Farmers’ meat market, Streator, Ill., from 
Dan Whitney. . 

J. R. Seaton has purchased a half inter- 
est in the meat market of C. H. Wilson, 
Chadron, Neb. 

W. Gould has sold the City meat mar- 
ket at Medford, Okla., to P. A. Zillgitt and 
N. L. Campbell. 

The Dryden meat market, Cashmere Val- 
ley, Wash., contemplates installing a new 
cooling system. 

Louis Vogel and A. A. Kreiwaldt have 
opened their new grocery and meat market 
at Antigo, Wis. 

Martin O. Coyle will open a meat mar- 
ket and grocery at 2821 East Tenth street, 
Indianapolis, Ind. 

Albert J. and Earl J. Waggoner will 
open a meat market at 304 North Market 
street, Marion, III. 

Gorenz & Markels will open a meat 
market at Thirteenth street and Center 
avenue, Sheboygan, Wis. 

It is reporetd a new meat market will 
be opened in Pinedale, Cal., under the 
direction of O. F. Smith. 

Wallace Maland and Hans: Teigen have 
purchased the meat and grocery business 
of Max Turck at Cresco, Ia. 

Tittle Bros. Packing Co. of Gary, Ind., 
will open a meat market at 22 South 
Main street, Fond du Lac, Wis. 

A. L. Mullin has opened a second meat 
market at Topeka, Kans. The new market 
is located at 921 Kansas avenue. 

Davidson & Blacker have purchased the 
Kenwood meat market and grocery at 4511 
North 30th street, North Omaha, Neb. 


The Standard meat market, 4932 Third 
street, San Francisco, Cal., conducted by 
Esposto Bros., was recently destroyed by 
fire. 


The Campbell Meat Co., Portland, Ore., 
has been incorporated with a capital stock 
of $1,000 by W. A. Clement and G. S. and 

O. Campbell. 


B. F. Helfrich and P. J. Luther. have 
purchased Harmon’s Public Market, 131 
South 13th street, Lincoln, Neb., and have 
named it Washington Market. 





7 


QUUOUAUUOOUUNQUUEOOUUONUGONOUOONUCOOUEOOUOOOUOOUNOOILE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAU SAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM. G. BELL CO. 


BOSTON MASS. 
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CALIFORNIA INSPECTION PROGRESS. 

The California Meat Inspection law has 
been in operation since June 3, 1921. Dur- 
ing that brief period its popularity has so 
increased as to allay any doubt of its 
effectiveness in accomplishing the results 
desired through its enactment. 

The precautions which are now being 
exercised to insure the public a wholesome 
meat supply has induced an increased con- 
sumption of this product and the stock- 
man and meat retailer, through the appli- 
cation of the law, has realized a larger 
volume of business. 

That the method of eapeution which 
has been inaugurated in this state is mak- 
ing rapid progress is shown by a compari- 
son of the results accomplished along this 
line in the year 1922 and the first six 
months of the present year. 

During the year 1922 there were in- 
spected 147,173 animals of which 959 were 
condemned and 146,214 were passed for 
food. Up to July 1, 1923, 133,510 animals 
were inspected, 614 condemned and 132,896 
passed for food. 

These figures show that in the six 
months of this year the increased number 
of animals inspected as compared with 
an average of inspections for each half of 
the past year amount-to 59,923, which in- 
dicates the public realizes that meat, like 
other standard food products, is whole 
some when properly inspected and han 
dled in a sanitary manner. 


TT 


SUNUEOCRUCUUDOGURADDERUDEUCORUCGUUROREROEEOON 





THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium to choice..............+. 9.00@11.85 
Oows, common to choice.............. «+++ 150@ 7.00 
Bulis. common to choice.................. 4.00@ 7.00 


LIVE CALVES. 


prime, per 100- Ibs 
common to medium 
culls, pez 100 Ibs 


Caives, veal, 
Calves, veal, 
Calves, veal, 


15.50@16.00 
9.00@13.50 
8.00@ 9.00 


LIVE SHEEP AND LAMBS. 


15.25@15.50 
6.25@ 6.50 
4.00@ 6.00 


Lambs, prime, 100 Ibs 
Sheep, ewes, prime, 100 lbs 
Sheep, ewes, common to good, 100 Ibs.... 


LIVE HOGS. 


Hogs, 

Hogs, 

Hogs, 

Pigs, under 70 Ibs 
Roughs 


DRESSED BEEF. 


CITY DRESSED. 
Choice, navy, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs 

Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs 

Texas steers, 400@600 Ibs 

Good to choice heifers 

Choice cows 

Common to fair cows 

Fresh bologna bulls..........ccesseeesees se 


BEEF CUTS. 


Western. 
@23 
@19 
@13 


@28 
@25 
@24 
@36 
@32 
@30 
@28 
@24% 
@21% 
@20 
@18 
@16 
@16 
@14 
@13 
8%@10 
@23 
@1s 
@70 
@90 
@l1 


io. 1 hinds and ones Ss ie ETS 26 
Yo. 2 hinds and ribs.........28 
3 hinds and ribs........18 
PRB sc cececcccssssse 21 
eee 14 
Serr re to 13 


Rolls, reg., 6@8 lbs. 
Rolls, reg., 4@6 ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 Ibs. 
Sheulder clods 


@23 
@21 
@19 
@17 
@14 


@14.00 
@14.25 
@14.75 


Hogs, 
Hogs, 


Hogs, 
Pigs, 


@15.00 
@15.00 


DRESSED SHEEP AND LAMBS. 


Lambs, 
Cambs, 
Lambs, poor grade 
Sheep, choice 
Sheep, medium 
Sheep, 


cheice 


Hams, 8@10 Ibs. 
Hams, 10@12 ibs. 
Hams, 12@14 ibs. 
Picnics, 4@6 Ibs. 
Picnics, 6@8 Ibe. 
Rollettes, 6@8 Ib. 


Bacen, boneless, Western 
Bacon, boneless, city 
Pickleé bellies, 10@12 lbs. avg 


ee ey eee 27 
genuine spring 


@28 
@26 
@26 
@20 
@ijz 
@13 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 lbs. avg..27 
Fresh pork tenderloins............ 

Frozen pork loins, 10@12 lbs. avg 

Frozen pork tenderloins. . 

Shoulders, city, 10@12 Ibs. ave 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western......... ...++. 
Butts, regular, Western 

Fresh hams, city, 8@10 lbs. avg...... coven 
Fresh hams, Western, 10@12 Ibs. avg....20 
Fresh picnic hams, Western, 6@8 lbs. avg.11 
Extra lean pork trimmings........ becesecs 14 
Regular pork trimmings, 50% lean 

Fresh spare ribs 

Raw leaf lard 


@28 
@51 
@21 
@40 
@15 
@14 
@18 
@16 
@23 
@21 
@12 
@15 
@ 9 
@10 
@14 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 
per 100 pcs.......... - -175.00@195.06 


Flat shin bones, avg. 40 to 45 heien -» per 
100 pcs. ..... $5500506 6n00¥66eenb anes 115.00@120.00 


Black hoofs, 40.00@ 50.00 
Striped hoofs, 
White hoofs, 
Thigh bones, 
100 pes. .... 
Horns, avg. 7% oz. and over, No. 
Horns, avg. 7% oz. and over, No. 
Horns, avg. 7% oz. and over, No. 


105.00@115.00 


@140.00 
1s. .300.00@325.00 
28. .250.00@275.00 
38. .200.00@225.00 


FANCY MEATS. 


@30c 
@38c 
@65c 
@75e 
@55e 
@1lb6ec 
@ 8c 
@l4c 
@10c 
@ 6c 
@lic 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Calves, teads, scalded.. 
Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys . 

Mutton kidneys 

TAVOEB, BOSE ccccccccccs ccccccvcs 
Oxtalls .cccccccccccccccs eseeeee 


a pound 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
each 

a pound 
Beef hanging tenders............ 
Lamb fries 


BUTCHER'S FAT. 


AGERE 22. cccccccccevcccescoece cecccccces 
Breast fat 
Edible suet 
Cond. suet 


SPICES. 


white 
black 


Pepper, Sing., 
Pepper, Sing., 
Pepper, red 
Allspice 
Cinnamon 


CURING MATERIALS. 


Bags, 
In lots of less than 25 bblis.: per Ib. 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystals. 7% 
Double refined nitrate soda, granulated.. 4% 
Double refined nitrate soda, crystals.... 5% 
in 25 barrel lots: 
Double refined saltpetre, granulated...... 6% 
Double refined saltpetre, small crystals.. 75% 
Double. refined nitrate soda, granulated.. 4% 
Double refined nitrate soda, crystals.... 5% 
Carload lots: 
Double refined nitrate of soda, granu'ated 4% 
Double refined nitrate of soda, crystals. 5 4% 


GREEN CALFSKINS. 


5-9 914-12% 12%-14 14-18 18 Ibs. 
Ibs, Ibs. Ibs. Ibs. sup. 
Prime No. 1 veals. 18 2.10 2.20 2.45 3.20 
Prime No. 2 veals. 16 1.90 1.95 2.20 2.95 
Buttermilk No. 1... 15 1.80 1.85 2.10 cece 
Buttermilk No. 2... 13 1.60 1.60 1.85 eves 
Branded grubby ... 10 1.10 1.20 1.35 1.80 
At value 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box. 
Western, 66 Ibs. and over to dozen, Ib...31 

Western, 48 to 54 lbs. to dozen, lb 
Western, 43 to 47 lbs. to 

Western, 36 to 42 lbs. to 

Western, 30 to 35 lbs. to dozen, lb...... 23 


Bbls. 


September 15, 1923. 


Fowls—Fresh—dry packed, corn fed—12 to box. 
Western, 66 lbs. and over to dozen, Ib..29 
Western, 48 to 54 lbs. to dozen, Ib......27 
Western, 43 to 47 lbs. to dozen, 

Western, 36 to 42 lbs. to, dozen, 
Western, 30 to 35 lbs. to dozen, 

Fowls—Fresh—dry packed, corn fed—barrels. 
Western, dry packed, 5 lbs. and over, 1b.27 
Western, dry packed, 4% lbs. each, Ib...26 
Western, dry packed, 3% Ibs. each, lb...21 
Western, dry packed, 3 lbs. and under, Ib.20 

Old Cocks—Fresh—dry packed—boxes or bbls. 
Western, dry picked, boxes 
Western, sealded, bbls 

Ducks— 

Long Island, per lb., bbls 

Squabs— 

White, 12 lbs. to doz., per doz........ 7.50@8 .50 
White, 10 lbs. to doz., per doz......... 6.00@6.50 
Culls, per doz 


LIVE POULTRY. 


co a ee Tere eee 30 @31 
Old roosters, via freight 

Ducks, Western, via freight 

Turkeys, hens, via express 

Geese, via freight 

Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express. . 


BUTTER. 
extras (92 score) 
firsts 
seconds @a4i 
ge | 


EGGS. 


extra fancy, per doz.. (44 
Fresh gathered, extra firsts...............388 @4l 
Fresh gathered, sts @37 
Fresh gathered, checks, fair to choles, dry. @235% 
Fresh gathered, dirties, reg. packed, No. 1.241446@26% 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium sulphate, bulk, f. o b. 

So ee er ae ere @ 3.20 
Ammonium sulphate, double am, per 

100 Ibs., f. a. s., New Yo @ 3.35 
Blood, dried, 15-16% per aw @ 4.00 
Fish a dried, 11% ammonia, 15% 

B. P. , delivered Baltimore 
Fish guano, en am- 

monia, 10% 


Fish scrap, acidulated, 6% ‘ale, 
om A. P. A, f. 0. b. fish factory. 
Soda nitrate, in bags, 100 lbs., spot.. 
Seda nitrate, in bags, futures 
st re. 10% ammonia, 15% 


@31 
@29 
@27 
@25 
@23 


@29 
@28 
@23 
@21 


@17 
@16 


@25 


@65 


Creamery, 
Creamery, 
Creamery, 


Creamery, 3a 


Fresh gathered, 


4.05 and 10c 


foreign, 
B. P. 


4.50 and 10¢ 


3.00 and 50c 
@ 2.42% 
2.48 @ 2.59 


3.60 and 10c 


Tankage, 3.35 and 10¢ 


unground, 9-10% ammonia. 
Phosphates. 


Bone meal, steamed, 3 and 50 bags 
per ton 


Bone meal, 
per ton 


Acid phosphate. bulk, f. o. b. Balt., 
ee SR ee eee 
Potash. 
Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton 
Muriate, in bags, basis 80%, per ton 
Sulphate, in bags, basis 90%, per ton 
go——_ 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week of August 31 to Sep- 
tember 6, 1923: 


Aug. - September 
31. *9 4. 


@32.00 
@36.00 
@ 8.00 
@ 7.22 
@10.55 


@33.00 
@42.00 





5. 








Chicago 


New York......... 45 


Boston 
Phila. 


44, 
45 


45 
46 


45 


46 


Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score, at Chicago: 


Aug. 
31. 
43 


*Holiday. 


1. 2 . 
43 coos, @ 


————;_ September— —— 
*3 4 5 


5. 6. 
43 43 


Receipts of butter by cities, tubs: 


This 
week. 
31,393 

- 48,499 
- 11,718 
9,302 


103,912 


Chicago 
New York 
Boston .. 
Phila. 


Total 


Into 
storage. 
.. 43,982 
New York. .205,030 
Boston ....130,939 
Phila. ..... 39,714 


419, 665 


Chicago 


Last 
week. 


Last 


Since Jan 
year. 1923. 


i932, 


31,749 29,875 2,227,345 2,158,196 
53,402 36,115 2 484,779 2,471, 1228 
18,126 14,942 907,389 907,054 
14,581 8,252. 669,360 647,778 


117,858 89,184 6,288,873 6,184,256 
Cold storage movement, lbs.: 


Out of On hand 
Sept. 6. 
16, 244, O08 t 
17,344,230 
11,596,859 


53,059 4,793,909 


Cor. day of 
week, 1922. 
27, 802,349 
17/520,921 
13,123,133 
3,631,117 





398,194 49,979,082 


62,077,520 
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